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PROGRESSIVE HOUSEKEEPING, 
House WiTrHouT 
How To KEEP 


CHAPTER VIII. 
THURSDAY—BED-ROOM SWEEPING. 


Or KEEPING KNOWING How, AND KNOWING 


WELL. 


N asmali house the sweeping can often be 
done in one day, and Friday is set apart 
for it, but it makes housekeeping easy 
so to divide work that no one day shall 
be over full of it. It can then be per- 
formed easily, and so thoroughly that 
“ house-cleaning ” will not be the time of 
terror it so often is. I therefore recom- 
mend sweeping the upper rooms on 
Thursday and leaving the lower till 
Friday. 
thoroughly sweep the spare rooms every 

week ; they should be gone over with the sweeper and nicely 
dusted. Every other week the carpet broom may be used; 
this is a question, however, which every housekeeper must 
decide for herself. I only wish to remind her that there is no 
merit in doing needless work. 

If you have pretty knicknacks round the room, dust them 
and lay them on the bed, draw up shades as far as they will 
go, pin up curtains, and for very delicate ones, it is nice when 
you have folded and pinned them quite short to slip over each 
an old pillow case and pin itas near the curtain pole as you can. 

Cover the bed and anything likely to get dusty with old 
For carpeted rooms there is nothing better to sweep 
with than damp tea leaves, but they are apt to stain matting, 
for sweeping which, a newspaper, dipped in water till very 


It is not always necessary to 


sheets. 


soft and wrung out, then torn into shreds and flung round the 
floor, is excellent. The flue and bed-room dust is so light 
that, without something to gather it, it is apt, with the most 
careful sweeping, to float in the air when disturbed, rather 
than remain in front of the broom. 

If there is a fire in the room, remove the ashes before be- 
ginning to sweep, brushing them gently from the stove wher- 
ever they may have lodged, and if the stove is a very warm 
one, and you leave it dormant the better part of the time, take 
this opportunity to remove clinkers and give it a thorough 
raking, as, if you leave it to do till a day or two later, your 
room will be full of dust again. 

Leave the stove to be blackened after the sweeping is done. 

Sweep with a long, steady stroke, taking care to form a 
habit of raising the broom at the end of the stroke in such a 
Way as to prevent dust raising. Watch some women sweep, 
and you will understand what I mean. ‘They will work hard, 
and sweep as if they were digging; a small cloud of dust will 
follow the end of the broom every time it is raised. 

Be careful to go into every corner with the end of your 
broom, and to brush all dust from between carpet or matting 
and skirting board, as here is where moths love to harbor. 
Sweep from all sides of the room to the center. 
ing to the center instead of the door may strike some readers 
as an innovation, but if they will consider a moment they will 
see that there is no reason whatever for dragging the dust all 
over the room. Sweeping toward the center of a sixteen feet 
square room, you only sweep the dust eight feet each way, 
instead of carrying it before the broom the whole sixteen feet. 
Short, quick strokes of the broom are apt to scatter the dust, 
especially when the stroke ends with an upward jerk, as I 
have often seen it do, when the broom is in the hands of 
vigorous girls who imagine they are getting over the ground 
much more rapidly by hurried movements than they would 
if they took greater pains. But hurry is not speed; some 


This sweep- 
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but the one always hurrying, is rarely either quick or thor 
she makes work all the time she is doing it. 

Before beginning to sweep, open such windows as wi 
interfere with the dust; I mean such as will not blow it ; 
Often people throw open every window and sweep, in 
of small whirlwind. Dust cannot go out through a w 
against which the wind is blowing, therefore such a win: 
to be kept carefully shut, unless there is one opposite. 
the sweeping is clone and the dust all carefully gathered 
dustpan, then cpen all windows if you choose, so that 
ough draught n.. y carry out the particles in the air. The 
can now be left for dust to settle while you go to anoth« 

For the rooms needing less thorough sweeping, u 
sweeper, but before doing so, go round the skirting boa 
in the corners with the broom, brushing out the dus 
many this will seem as much trouble as sweeping the 
but it is far from being so, because the preparation an 
ing will be so n.uch less. 

When the dust has weil settled, tie a duster over 
broom and sweep the walls and ceiling, dust the tops of 
ture, doors and skirting board. Wash all porcelain 
washstand and the marble, or if you use a toilette 
change it. Rub the looking glass with a dry dust 
spotted, use a damp cloth first. If you are particular t 
the dark polish so much admired on mirrors, keep 
blue powder tied in muslin enclosed in a box, and whi 
ishing mirrors dab the muslin gently over the glass; « 
blue will come through, then polish, taking care to r 
any blue powder from the frame, etc. 

Dust the sashes of the windows and clean the window 
winter it is not always possible to clean windows whe 
need it, but make a rule on sweeping day to go all o\ 
panes with a dry duster. This will often be all that is 
sary for weeks, as it removes all the smoke and dus 
while the snow lies the outside does not get dirty, the 
all inside. Do not, in frosty weather, attempt to 
glass. If the windows are much soiled you can wet a 5] 
with alcohol and go over them. 

When cleaning windows do not use soap; a very little 
borax, or ammonia, in the water, will be best, but water 
will do. Gi 
the entire window with this, taking care to go into 


Use a sponge or cloth, wrung almost dry. 


corner with your forefinger or the handle of an old 
brush covered with the damp cloth. 

When you have done the last pane, go over them q! 
with a soft, dry duster, beginning with the pane yo 
wetted. If you work briskly it is a very few minutes wi 
clean a window. 

Polish off with an old newspaper, and do not be sat 
until you have removed every blur. 

When the rooms are all in order and the doors close: 
ceed to the corridors, and bath-room if there is one 
will probably have oilcloth on the floor unless it is of 
wood, the cleaning of which will be spoken of later. 
cloth, however, needs only wiping with warm water an 
nel wrung half dry and rinsed till it comes from the 
clean, showing that it has taken up the dirt, then wipe \ 
coarse cloth. This will preserve vil cloth bright doub! 
time it usually keeps so. 
it and cannot dry away, rots it, while scrubbing with soa 
stroys the color in a short time. 

Scour out the bath tub with soap and fine sand if it i 
enameled. Rub up the faucets, and every few weeks ru 
wood work of the bath with furniture oil ; this will preser’e it 
and prevent the shabby look it so soon gets. If the baih is 
painted inside, simply go over it with a flannel dipped in 
whitening. 


Free use of water, which gets | 
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ever good your plumbing may be, your security will be 
if, every week, you use a disinfectant liberally. One 
sts very little, and is perfectly odorless, is made by dis- 
i heaped teaspoonful of nitrate of lead in a quart of 
water, stir it with a stick and then add it to a pail of 
er. ‘This is odorless and will not stain; it costs about 
nts, and if it is thrown once a week down the bathtub 
id stationary wash bowl, it will be money well spent. 
disinfectant may be preferred, only use something 
ind segu/ar/y on a certain day. If the day for doing a 
. fixed, it generally gets done; if “once a week,” means 
y. it is often forgotten. This is the reason why, al- 
| am not an advocate for cast iron rules of housekeep- 
should not make a trouble of it, if circumstances 

t necessary, or even pleasant, for the whole order of work 
changed for a week or two that nothing was done on 
inted d ly and some things not done at all, yet it no 
ves nerves and time to have regular rules and days. 

s I hope it will be clearly understood that I am 


ig suggestions, not laying down laws; one can only 


lividual cases, and what suits my house and cir- 
F some of my readers, cannot possibly 
that the inexperienced housekeeper 
to form for herself some weekly plan of work 
leaning is a convenient Thursday task. It is well to 
the number of silver articles required for daily use 
m the full number you keep out; for instance, al- 
may only be four in a family, you will probably 
ons and forks in the basket, but if you keep 
: the others, except when you need the whole 
u will be sure of having two or three perfectly 

sitors without to your locked silver. 
ice used, , Will not need the weekly clean- 
‘em a small matter to save, but to women 
inute saved is so much gain; others 

these small matters. 

y cl but, as a matter of fact, if 
is washed as I have recommended, it will be almost 
at the week’s end as at the beginning. It is the 
1 lukewarm water and drying when cold, that gives 

ppearance after a few days’ use. Silver 

t water on a clean cloth, will really be always 
‘leaning once in a month will suffice. 

each piece to be rubbed with a dry leather 

But unless you do the washing of it with your 

ds, the probabilities are that it will require the weekly 


ire several appre ved ways of cleaning silver, all good, 
ive them that you may take the way you prefer, 

quire a small sponge or piece of flannel, a soft cha- 
in, a clean, dry duster, and a silver brush. If you 
» chamois, keep old, undressed kid gloves for ‘the 


all articles that are badly stained, such as egg 
ete., with salt; it will remove stains more easily 
thing else. ‘The simplest way, and one of the best. 
ix a litthe whitening in a saucer with water enough 
e a thick paste, to this add a few drops of household 
la. 

ad of the ammonia and water, you may moisten the 
ing with alcohol, or with simple water; whichever you 
e process is the same. 


ot Moiy prefer to use the articles sold ready prepared for 


bath is clear ng silver; several are very good, but do not be tempted 


ypc 


ying any new article, warranted to give extraordinary 
ice without labor, buy only those that have stood the 
time. 


CHAPTER IX. 
THE WASTE OF THE HOUSEHOLD—TO CLARIFY FAT—TO MAKE 
SOFT SOAP WITHOUT BOILING, 

I have been trying to find space to say something about the 
waste of a household, but other matters have crowded it out. 
It would astonish the heads of some families who believe 
themselves fairly economical, to know how far economy may 
be carried in a household forced to it. However, | am not 
supposing extreme cases, and will only speak of a few points 
on which money might be saved. A great deal of coal is lost 
by some people who think it does not pay to sift ashes. From 
the furnace, perhaps not, especially if you have to hire a man 
to do it, but in a small house where the work is not very heavy, 
the cinders from the kitchen are so well worth doing that a 
scuttle nearly full of good fuel will result from the morning 
sifting; if the sifter is fixed on a barrel and covered, it is not 
disagreeable work, nor will it take ten minutes to sift cinders 
from two or three fires. 

Another source of waste is the fat. In some houses every- 
thing is put away for soap fat, which is sold to the junk man 
for a trifle, and lard bought for cooking: in others, beef fat 
is kept and all else thrown away. Asa matter of fact, most 
families would have little need to buy lard, and soap only for 
laundry purposes, if all fat were saved. 

It is needless to say, perhaps, that the fat of beef is as whole- 
some as butter, or that hog’s lard is one of the most unwhole- 
some ingredients of our food, yet, in spite of this acknowl- 
edged fact, it is the beef fat that is often thrown away and 
the lard that is purchased for use. There are two reasons for 
this, no doubt. The lard comes ready rendered and in neat 


shape, and although it is high in price and largely adulterated 


(even when nothing is added to it, ¢¢ ¢s saéd that wl 


buy 
as lard from the grocer has had lard oil already made from it), 


it is bought for convenience. ‘The second reason may be 
that, although it is known beef fat is wholesome, it is not 
known so widely, that every bit of dripping, every bit of fat 
steak, the skimming from water in which beef has boiled, 
can be tried out and clarified into the purest and sweetest 
beef lard. 

Have a crock into which you put all your scraps of clean 
fat, pork, veal, or beef, all fat but mutton, every day, and 
once a week bring them to the kitchen, cut them small, and 
put them in a saucepan with a small cup of water to prevent 
burning. Leave them at the back of the stove while you are 
doing other things, and when the bits have all shrunken to 
nothing and look crisp it is done; strain off into a bowl. It 
only scraps of fresh fat were in the crock, you need only turn 
it out of the bowl in a cake when cold, scrape off the bottom 
in case of sediment and put it away. If the crock also con- 


tained drippings and skimmings (it is better to have these, 


larifying ; this is 
done by putting the cake of fat you now have, in a saucepan 
with a pint of boiling water and let them boil together without 
a cover for an hour; this will remove the taste of vegetables 


or anything that might otherwise taint the dripping. Throw 


however, in a separate vessel), it will need « 


> 


in a teaspoonful of salt and let it get cold in a cake. Turn it 
out and scrape the bottom. It will now be sweet, and clear 
of all impurity. This should be used for frying and greas- 
ing pans. 

For pastry, buy from your butcher six to ten pounds of beef 
fat, which, although, since the days of oleomargarine, it is not 
such a drug in the market as before, can still be readily 
bought from six cents to seven cents per pound. You do not 
want set, but the inside fat or any other. ‘Try this out ex- 
actly as you would hog’s lard. You will find that the refuse 
will not weigh half a pound. This wholesome beef lard, firm 
as butter, will go much farther than the ordinary lard you buy 
and cost at least three cents a pound less. This can be used 
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in cake, biscuit, pastry, everything, in fact, for which you 
would use lard. 

In very cold weather, if there is admixture of suet, you may 
find beef lard too firm to rub into flour; if this prove so, try 
out with it one-third pork fat. 

It isa great improvement, either to beef or hog’s lard, to 
beat it with a wooden spoon till cold. Begin to beat when it 
is cool enough to thicken and continue till it is too stiff. It 
will be much whiter and finer in texture than if allowed to cool 
without beating. 

Another much written about source of waste is the throw- 
ing away of bones, and because it is so important a part of 
domestic economy, I add my word to the many already spoken 
as to this branch of kitchen management. I know some 
housekeepers think unless they have large joints and many 
bones, it is more trouble than saving. 

One lady said to me, * You always talk about boiling down 
bones, but how can one have bones to boil? We have chops 
and steaks and sometimes a small roast of beef, or a chicken, 
none of which make anything worth stewing down, then bones 
are such unmanageable things; you have to put a leg of lamb 
bone or a single beef rib bone into a large saucepan with 
quarts of water to cover it, or else the greater part sticks out, 
and, of course, does no good to the water.” 

Certainly not, but you can break the bones up, a small 
machine comes for the purpose, but as few bones are harder 
than a hickory nut, you can generally manage to crack them 
by laying them on a four-pound weight and giving them a 
blow with a hammer. 4/7/ bones that have not been handled 
are good to make stock, and bruise even small ones; the 
smaller you can break them the better. 

Of course, in a small family, you need not boil the bones 
each day. If they are not likely to keep, put them in the oven 
and bake them well, they will then keep until you have more. 

A very good soup may be made of bones alone. You will 
find the stock, when cold, a firm jelly, but it will need to be a 
vegetable soup, or one flavored with them and thickened with 
peas or beans. But if to this stock you add a pound of 
chopped leg of beef to each two or three quarts, with the usual 
flavoring, you will have a rich, strong soup for any purpose 
except clear doui//on, 

In boiling bones for stock the goodness may be considered 
extracted when they look quite dry and white. Scraps, fag 
ends of mutton chops or steak, all help, and, however fat, re- 
member you are killing two birds with one stone, for the fat 
will form on the top when cold and can be taken off and 
clarified. 

If, instead of using this bone stock for soup, you use it for 
hash or warming over meat for a week, you will never again 
be without for the purpose. Cold meat warmed simply with 
water and onion and flour, 7/ carefully done, may be quite 
palatable, yet no one would say for a moment, it equalled 
fresh cooked meat; but if, instead of the water, gravy or stock 
is used you will find it as rich as any fresh meat, and it is 
equally nourishing, because the gravy supplies what was 
drawn out of the meat. So true is this, that where there could 
be no bone stock, it would be an economy to buy, once a 
week, a soup bone simply to make gravy for warming over 
purposes. Three pints of strong stock would cost at most 
twenty cents, and there would be an end of insipid dishes, by 
boiling it over for ten minutes, after the third day, then keep 
another three days in a cold place. 

I have spoken of using mutton fat for soap. It should be 
tried out while fresh, that no disagreeable odor may be in the 
house, and kept apart for the purpose. I speak of making it 
into soft soap because, unless you have more fat than you can 
use for that purpose, it is easier to make than hard soap, 
which must be boiled, and for some hours, at least, the odors 
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it gives forth are not those of Araby the blest. With 
soap, made according to the recipe I append, there nee 
no boiling, no odor. 

Dissolve three pounds of potash in three quarts of \ 
Put the potash, in the lump, in an old saucepan, pour the 
ing water on it, set it on the stove and leave it till it is 
solved; it may take several hours. Stir it about with a 
now and then, taking care not to splash it on you, three p 
of clean fat in a tub or small barrel. When the potash i 
solved pour on the fat, stir well with the stick and lea 
Next day pour a kettle (holding at least a gallon) of b 
water, slowly, to the potash and fat, stirring thoroughly. 
this every morning till the soap is made, which you 
know by it beginning to look like stiff jelly when cold 
losing all appearance of grease, then try it; if it seen 
strong, or makes the hands rough, add more boiling 
The soap will be ready to use in about nine days afte 
started. 

This soap is good for scrubbing, dish washing, paint ¢ 
ing, and washing coarse cloths. 

In another paper I shall have something to say of 
much neglected means of economy, which would not « 
but increase household comfort and even luxury, parad 


as this may sound. 


PROGRAMME OF WORK. 
Bed-room Sweeping. 

Dust ornaments, cover them, cover up furniture, roll up « 
and pinthem. Take up ashes if there is a fire in the room, 
down a paper in front of the stove while you do it. 

Then scatter tea leaves or moistened newspaper, torn in s 
all round the room, open the windows on the opposite side fr 
wind, then begin to sweep, taking care to brush the corners f 

Sweep to the center of the room, gather up the dirt on a du 
and then throw open any other windows that will create a ¢ 
of air to carry out dust; proceed to the other rooms till 
swept. Biack the stoves, if there are any, then dust the roor 


ginning with walls and ceiling, which go over with the 
covered with a duster. 
Wash all toilet articles, clean windows, wash any finger 1 


k round to see th 


from paint. As you finish each room, loo 
have left nothing undone, and that no brush, cloth, or dust 
mains behind you, then close the door, so that in sweeping | 
corridor and stairs the dust does not enter. 

Having swept corridors and stairs and dusted the wall 
dows and sashes, take a pail and warm water, wring a clot] 
it and wipe along the skirting board and side of the 
Rinse your cloth very often, so that your work may not 
smeary, because you cannot use water freely if there is cary 
matting: all you want is to remove dust more effectually t 
broom will do it. 

If there is a bath-room, scour out the bath with soap and 
oil the wood work and wipe the oilcloth with warm water 
flannel without soap. 

Rub all faucets and any brass or nickel there may be. 

Sweep corridor and stairs, dust bannisters and skirting 
and go over the latter and sides of the stairs with a cloth 
out of soapy warm water. 

Clean silver, taking care that it is all nicely washed 
water, 

Rub over it the following mixture : 

To Clean Silver. 

Whitening made into cream with diluted ammonia, or a 
or water, rub all dark or stained pieces well. When e: 
covered with a thin milky coat, leave it to dry while you go o1 
the rest. 

When all are dry, rub off the whitening, and then polish 
leather; lastly, rub all vigorously with a brush, to remove a 
cleaning material from crevices. The brush also cleans an 
ishes the chasing where the leather is useless. 

—Catherine ( 
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TWO CHRISTMAS EVES. 
A CHRISTMAS STORY WITH A PRACTICAL APPLICATION. 
HAT you can possibly see in that 
plain little widow, I can’t under- 
stand. 
you!” 


She is no fit associate for 


* Mother, mother, how can you 
sayso! Mrs. Maitland is more inter- 
esting than two-thirds of the girls 
in Belleville. 
woman, a perfect lady, and has a 


She is a cultivated 


lovely disposition.” 
‘But she is poor and plain and 
; has nothing in common with a girl 
7 like you. She can do nothing fo1 
iture,”"—and the mother glanced upon her daughter 
ngled pride and anxiety. 
uth, Dora Brooks was a fair picture to look upon as 
sod gazing out upon the wintry scene. It was a cold 


ndy day, snow-flakes fell in flying scuds, and pedes- 
wrapped in great-coats and mufflers, bent themselves 
the blast as they hurried along the village street. 
them was she looking, but on a brown cottage, 
lly across the Way, the home of Widow Maitland, who 
en the subject of conversation. <A tall, nobly de- 
young woman of twenty, Dora had some of the 
que dignity of a Hebe in repose, in which condition, it 
Possessed of that 


health, it found 


let in a serene, unconscious independence which led 


e confessed, she was seldom seen. 
ing vitality which results from perfect 
10 things which seemed to her to be right, regardless 
sequences. What the narrow, formal world of Belle- 


sught or said was of little moment to her spontaneous 


yous Nature, Not that Dora had been disobedient or 
ful; she simply could not comprehend arbitrary restric- 
nd conventionalities. Out of place, in a measure, she 
a source of endless pride and joy to the young peo- 
the little town, whom she attracted by her magnetic 
1 of temperament, 


ter, 


ind inspired by her nobility of 
er mother, Dora had never been understood. It was 
eaglet had been reared in a nest of sparrows. Mrs. 
smight have been the original of Aurora Leigh’s aunt, 
sat knitting in the pleasant room, 
“Straight and calm, 
Her somewhat narrow forehead braided tight 
As if for taming accidental thoughts 
From possible pulses.” 
sunlight breaking into glints of copper and gold upon 
id of the girl was quenched in the “brown hair, 
d with gray” of the mother as the younger, turn- 
m the window, threw her arms ubout the neck of Mrs. 


h Mimi! for once let me follow the dictates of my own 


I’ll be as demure as you could ask for a whole month, 
will let me carry out a plan I have made, without one 
igainst it. Promise, Mimi, promise, or I'll rumple your 
id take away your wool and make you waltz with me.” 
‘Il, Dora, what is it?” 
f from the embrace, and smoothing her locks. 


returned the mother, extricating 
“When 
I suppose you must do as 
ill during the holidays, for you certainly will not do as I 


u get over being a hoyden? 


‘ry good, Mimi, and many thanks, for of course you 
give your approval, even if the money is my own. | 
o use the present which Uncle James sent me, or a por- 
f it, for Mrs. Maitland. Don’t frown, mother mine, but 


Goon 


hear me out,”—and Dora went on to describe her plans, to 
which, finally, she gained a reluctant and aggrieved consent. 

This secured, Dora threw on a wrap and went across the 
road to the house of the widow who had been the cause of 
more than one discussion between Mrs. Brooks and Dora. 
As she approached, many a keen glance was given to the out- 
side of the cottage which presented that appearance of hav- 
ing seen better days, which is generally the condition of the 
occupants of such a dwelling. Here a broken shutter hinge, 
there a loose bit of weather boarding, and everywhere a look 
of poverty and decay. The light face grew sad and the little 
form took on the gravity of thoughtful womanhood, while 
Dora was engaged on a problem that seemed difficult of 
solution. 

The “come in,” in answer to her knock, seemed more 
subdued than ever. Dora found her friend bending over her 
sewing machine which had been wheeled up as near the 
stove as it was possible to be, and hard at work on an under- 
garment, a pile of the same kind lying on the floor beside 
her. The sad, sweet face turned toward the door was lighted 
up with a pathetic smile, but never for a moment did Mrs. 
Maitland stop her work while she gladly welcomed her young 
friend. 

“Why, how is this? Are you doing slop-work—you, with 
your slender frame and delicate health ? 
without it ? 


Can't you get along 
Tell me; you must tell me the truth.” 

** No, Dora dear, I cannot find anything else to do, unless I 
close up the house and take service in some family. 
hardly possible ; 


That is 


here is 


my lameness would prevent that. 
no other way than to do slop-work.” 
* And how much do you get for this? 


WOrk. 


It is miserably hard 
They ought to pay you well for it.” 
Slowly and reluctantly the answer came : ‘hey give me 
ten cents apiece for the plainest, twelve for the better quality. 
It is the best I can do and I am glad to get even this.” 

* The best you can do—you, the daughter of a clergyman, 
the widow of a physician, an educated woman, with a mind 
that two-thirds of the people in the county might envy?” 

“Ah, my child, work is not affected by the intelligence of 
the worker. I am simply a woman untrained to any especial 
pursuit and must take my place in the great army of our sex 
who are glad to do whatever their hands can find, in order 
to keep body and soul together.” 

Che girl threw herself into a chair and silence reigned, ex- 
cept for the monotonous click, click of the machine, as the 
widow bent over her work. Dora’s heart beat quick and her 
breath came hot and heavy. Wild thoughts went surging 
through her brain, and it seemed as if she were about to 
choke. She glanced about the room, taking in the neatness 
and pinching economy everywhere visible. Then, rising, 
she forcibly took Mrs. Maitland from the machine, and, seat- 
ing her in the chair she herself had occupied, began to work 
at the garment yet unfinished. 

“There, rest awhile, and tell 


me how it came about. I 
have never thought you would come to this. Don’t hesitate 
or cover up anything; tell me all, as you would tell to your 
own child.” 

Thus besought the widow did tell all, which may be briefly 
epitomized: Her young husband, the rising physician of 
Belleville, had died immediately after leaving the army where 
he was surgeon, of a disease contracted through exposure on 
the field. She was left with a baby boy, heart broken and with 
only the roof over her head that she could call her own. Not 
being able to secure a pension Mrs. Maitland struggled 
every way to keep her home intact and educate her son, 

“A little faithful copy of his sire 
In face and gesture.” 


She had taught a private school, taking pay in vegetables and 
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= 
flour from the farmers, till the new grade school destroyed 


that means of livelihood; she had made preserves and 
pickles, but the commission and expressage, when sent to the 
city, had eaten up the profits, and there was no home mar- 
ket; she had painted bric-a-brac and plaques, with the same 
result; she had taken in sewing and made dresses, but had 
been displaced by women who had no home ties and could go 
out by the day. Still, pride and refinement had helped to 
hide her pressing economies from the neighbors whose nar- 
row rounds of life and petty cares had sufficiently occupied 
them, so they knew little of her extremities. Through re- 
finement and sensitiveness Mrs. Maitland had kept much 
aloof, and was regarded by the community as odd in her 
ways and very independent. An only child, her sole inheri- 
tance had been the old homestead and its furniture, and as 
Dominie Langdon had long been a feeble and _ solitary 
invalid, his former busy and practical parishoners had gradu- 
ally withdrawn themselves from the household before the 
marriage of the daughter and the death of the father. It 
Was not simple indifference often seems such 
and has precisely the same effect. We must live with our 
fellows and be of them in order to receive the benefit of that 
life, more or less generous, which pulsates along the links 
that make up the endless, living chain of humanity. 

Mrs. Maitland’s centered in 
Harold, a bright, promising, restless lad, devoted to his 
mother, and early seeing that he must be her staff and sup- 
port. He tended the garden, went to school where his eager 


mind absorbed books as it did anything else, and grew to be 


unkindness : 


affections were her boy 


a strong, manly lad of seventeen before any change occurred 


in their household. ‘The impetuous boy, seeing every avenue 
to promotion closed, then determined to 
valley for the great West. 


the sleepy little village he felt like a caged lark beating his 


his native 
Ringed by the narrow horizon of 


le ive 


wings against the bars, and, as soon as the door opened, 
away he flew. That door was the influence of a half cousin 
of Mrs. Maitland, who offered to take Harold with him to 
Dakotah, where he had already a ranch on which he expected 
to reap a fortune. He would treat the boy as if he were a son 
or younger brother, and Harold was determined to go. Bury- 
ing her own wretchedness out of sight, Mrs. Maitland made 
ready his little stock of clothing, kissed him a last good bye, 
and had only the memevy of his frank, loving face as he went 
from her sight—forever! 

Must it be so? For five years no trace of the energetic 
youth had been found. He had quarreled with his benefactor, 
so Cousin Ben had written, and gone off in “high dudgeon.” 
Ina skirmish with the Indians a little later, a youth answer- 
ing to his description had been killed, and to that effect he 
wrote the anxious mother. ‘Then it seemed as if life itself 
had tled, and it was long before she rallied. But “ she could 
not make him dead,” and hoped against every evidence 
offered to the contrary. 

Withdrawing herself still more from her neighbors, Mrs. 
Maitland lived along, until three years previously she had 
an ankle one slippery day in winter, and was laid up 
for a couple of months. 


broken 
A surgeon, a nurse, more and better 
these were indispensable. And 
when winter came round again Widow Maitland found her- 
self owing $200 to Mr. Brown, the magnate of the place, the 
man who was on the lookout to absorb all the property upon 
which he could lay his greedy hands. 


food, many little luxuries, 


Ever since then, fate had been harder and life more meager 
than The interest must be paid, if the widow 
starved,—and starve she nearly did. Never quite recovering 
the use of her ankle, Mrs. Maitland was finally reduced to 
sending to the city, a hundred miles away, for the slop-work 
on which she was then engaged, 


before. 


This bright, fresh, cheery girl had been her sunshin 
solace during the last two years. Mrs. Brooks had bec: 
widow a little before that time, and, finding her in 
marvellously decreased with the death of her husband 
felt compelled to retire to a less expensive establishment 
so came back to her native village. Dora, the only mu 
ried child left, had proved a perplexity and trial, and | 
as we have seen, would associate with the poor widow 
had nothing to give beyond the effluence of her own gi 
nature. 

Dora listened to the story with growing paleness 
troubled brow. She said but little, while her form seen 
gain new dignity, and a determined light glowed in het 
tiful eyes. It was evident that she was mentally 
some plan, of which, however, she revealed nothing. B 


reve 
going home Dora made one request, !:owever: 

“Mother and I are expecting some cousins her 
Christmas, and we need a little extra help: can you 


over and make pastry and cake, while mother is co 


other things? It will be a great assistance to her, 
know how impossible it is to get a day's help in Belle, 
To this Mrs. Maitland agreed, and Dora went home 
look of relief. 
‘The day of preparation arrived. 
stuffed turkey and chicken pie, the spiced 


What need to 
ham 
tongue, and all the edibles that go to make upa C 
dinner? Mrs. Maitland mixed cake and 
that satisfied even the fastidious housekeeper to who1 


and weight and measure in cooking were as intle 


compound 


| 


Nothing could be changed, 


conservatism. How strange 1 


multiplication table. 
new, to this epitome of 
daughter should be incarnated re-action against for 
an animated and lovely expression of exuberance an 
taneity! But, by such means, is the equipoise of 
preserved. 

Mrs. Maitland observed, soon after breakfast, tha 
had disappeared in company with an admiring young 


also that the mother had somewhat grimly assente¢ 


absence, with the remark that she was better out of 
than in it 
eventful day will best be told in her 
another friend in the city. After describin 


they intended to make in the widow's cottage, withot 


at such atime. What Dora was doing duri 
own words, | 
the 
knowledge, Dora continued: 

“Ada and I quickly surveyed the furniture, and, as wi 
known what was needed, set the men to work, for we 
already engaged an upholsterer and carpenter. Bet 
them they put everything, inside and out, in order, 
hinges and locks, covered the sofa and lounge with 
crimson stuff we had brought, and then we went to vy 
the curtains. We had bought some paint to 
and there, and when we had put down the new drugg 
rubbed up the handsome old furniture,—it was of ex 
make and mahogany at that,—and hung up our wine~ 


canton flannel at the windews, and covered the tal 


touch up 


le 
spread to match, and draped the shelf under the clock, 
you would not have known the room.” 

* But the stove, that was the best of all. 


Ada’s fathe 
a new open coal stove for their sitting-room, and reacil) 


Ada the old one which was good as ever, only old-fashi 
and that we had brought down and set in the large 
room I have been telling about. Then I went to the 
dealer and coaxed him into giving her three tons for 
price of two, and he had them at Widow Maitland’s in 
time than I have occupied in writing this. Then we 
good fire, which shall not he allowed to go out this win 
unless—wel]—that is anticipating.” 

“Then I ordered from the grocer necessaries enoug 
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Nas re ieved of all responsibility. 


ee months, for I was determined the dear little woman 
not be driven to death with hard work this winter, 
Think of doing slop-work at such ruinous prices 
has been forced to do, while you and I and others 
‘en congratulating ourselves on getting undercloth- 
heap! How thoughtless we have been; how little 
known of what have 
for our gain and for those who make money out of 
When I am rich,—as I shall be, Ada, 


u imagine what I shall do? 


these other sister women 


creatures! 


_ when it was all done, Ada went her way and I stole 


something to be 


ce a guilty thing who had done g 
of, instead of spending the money Uncle James 
comfortable. But I went 


her, and you should have seen her face 


to make a dear friend 


when she 
Chere burned the lamp, and there the fire glowed, 
nary bird sang, and all was warm, homelike, cheer- 
| y a word but just held me in her arms 
nt home, and cried. I returned after supper to spend 
Christmas eve with Mrs. Maitland, spite of mother’s 
test; 


and something else happened, more impor- 
n all that has gone before, but of that I cannot write 


ve take up the story and tell of what was so “* impor- 
Let us look in, then, upon the scene. On one side 
vidow, with a face serene, and, from its expression of 
the other, in a 


girl who had brought about all these changes 


ss and elevation, really lovely. On 


r, the 
glowing face toward the fire. Fair and bright it 
| 


el 
the animation of youth and happiness, while her 


zel eyes, sparkling with the sense of well doing, 
d upon her friend. The chestnut hair coiled low at 
of her shapely head curled about the brow in little 
ind was bound with a fillet of blue, matching in color 
s which accentuated the charm of her exquisite skin. 
re chatting merrily, when a knock at the door 
them. 

curious old man it was who entered! Bowed, un- 
eged, in trembling tones he asked for food, mumbl- 
he was a soldier who had been stricken with disease 
rtune and was on his way to the old homestead of 
** By the 
of those whom you have lost, do not refuse me food, 


which he hoped to reach to-morrow. 
he said. 

my poor man, as others have ministered to me, so 
nister to you,” returned the widow, while she bustled 

Yet she 

wistfully at the bent form, noticing that the stranger 


bring food from the now well-filled pantry. 


g 
her eye and seemed strangely perturbed. As fot 


ie had seen the agitation and curiously disguised 

nee of the visitor, and felt a vague apprehension of 

nouement. 

not long in coming. ‘“ Mother, mother, don’t you 
don’t you know me!” exclaimed the stranger, as, 


y off the old clothing, he caught her in his harms, 


kisses on the dear face which was the best and 
of all the world to him. 
can describe the scene! There were broken ex- 


ms and explanations, and it was long before the con- 
story of the wanderer could be told. Finally, sitting 
Dora, radiant in her young loveliness, and his 
with her face beautiful with the holy light of disci- 
d soul-sweetness, Harold told his story very briefly. 
sin Ben was cold and cruel. He made me do the 
a strong man and I simply could not endure it. One 
left, and joined some miners who were bound for 
i. Very likely he thought I was killed, and then he 
I worked with the men for 
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some months, and they were good to me, though rough and 
coarse. I tell you, mother, the heart is the same whether in 


palaces or cabins; some are good and some bad. I sent you 
two letters by men going East, but these, it seems, you never 
got. Then some one from an adjoining town told me you 
were dead and Mr. Brown had taken possession of the place.” 

: had lived 
Fora long time | lay 
in a slow fever. and the men cared for me as tenderly as if I 


had been At last strength triumphed, 


‘You can never imagine my suffering. All | 
for was to give you comfort and ease. 
a child,—bless them ! 
and I went to work again.” 
“Finally I went to the vicinity of the Yosemite and, pre- 
empting a section of land, engaged in raising vegetables to 


supply food for travelers and miners. | was successful from 


the first: hired laborers and had crop after « rop that coined 


money for me, but I was never satisfied. Something seemed 
drawing me back here, though the thought of coming was 
painful beyond measure. A month ago an offer was made for 
my land, which had increased in value beyond my expecta- 
tion, and could 


the sale was made at once. I no longer 


resist the desire to visit the old spot. Imagine my emotions, 
that I had 


you once more, the dearest and best of little women! I pro- 


mother, mine, to learn to-day that you were alive; 


cured the disguise,—and here I am! We have lost these 
years of separation, but we will never be apart again. I have 
enough for every luxury, and you must now enjoy what you 
are so well fitted to have, yet have never been able 

I am thankful, so thankful, that it is all past, and that the 
dream of my boyhood is fulfilled! The memory of your 


tenderness, the lessons of goodness you instilled into me, 


to secure, 


have preserved me through every temptation, and I come 
back your own frank, truth-loving boy, to take care of you all 
the rest of your life,” and he raised his mother’s hand to his 
lips, with as fine a gesture as any knight of old saluted his 
lady love. 

‘Twelve months rolled by, bringing many changes. On the 
day before Christmas, Dora and her friend sat beside the 
grate in the chamber of the former, for the last girlish chat 
they should ever have together. On the bed was carefully 
laid a rich dress of creamy white with its flowing veil and 
crown of orange blossoms, and all about was scattered the 
paraphernalia which marked the end of Dora’s care-free 
life. And as Ada listened to the plans of Harold and her 
friend her eyes dilated with surprise and grew moist with 
emotion. 

* Harold and I and the dear mother have talked it all over 
Dora 
He has rented a large building a few miles 
from the city and is fitting it up for a manufactory of 
goods,’ as they call all white underclothing. 


again and again,” said, “and the arrangements are 
almost finished. 
‘white 
He will start 
with fifty people at first, women cutters and workers on the 
machine. Everything is to be first-class,—material, 
manship and pay. Three or four lealers have 
agreed to take the work, and will advertise it well. You see, 
Ada, they are considerate men who are willing to try and 
help, in a business-like way, the poor, under-paid sewing- 
women of the city, by giving their influence to Harold's ex- 
periment. They will try to create a public opinion in favor 
of such a movement, and will begin among their own per- 
sonal friends. 
influence. They expect, by working together, to make a de- 
parture in the direction of justice,” continued the fair girl, 
her eye lighting up with enthusiasm. “I use Harold’s words, 
and see things with his eyes, in this. When he found how 
poorly paid his mother was for such machine work, and 
learned that thousands of women were almost starving, he 
made this plan, and has, ever since, been beginning to put it 
into working order. He will keep a portion of the profits to 


work- 
wholesale ¢ 


You know what power there is in social 
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pay a small interest on the money invested, and whatever is 
over will be paid, pro rata, to the sewing women.” 

“Oh, you need not smile! If it does not pay for a year he 
will not be discouraged. Mother Maitland will have a gen- 
eral oversight over the work and look after the comfort and 
health of the women, and I shall come in and fill up the gaps. 
You know I have always longed for some outlet for my 
energies, and now it has come. How much better than to 
dawdle about, doing nothing to help myself or any one else! 
We shall live near the factory, watch over everything care- 
fully, and if it succeeds, as we believe, it will be enlarged in 
time. Harold has studied the business carefully and has an 
experienced manager and forewoman, and is putting his 
whole soul into the work. It is his mother’s inspiration, and 
the dear woman’s faith and energy, now she has her boy 
again, are wonderful to see.” 

And then the two sat silent, as the sun went down in glow- 
ing clouds of amber and crimson, and a roseate flush threw 
over the face of the heavens its mantle of glowing light. Its 
reflection deepened the hazel tints of Dora’s eyes as she sat 
looking into the cloud-curtained vistas of the west, while her 
face was illuminated with a look of hope and resolution which 
stamped upon it the new dignity that was never to leave her 
afterward. For the consecration of a noble purpose shines 
through the features like a flame set within a Parian vase, 
giving them a fascination which those must feel that cannot 
even understand it. ‘hat sweet impress never left the quiet, 
happy features as she dressed for the bridal in her rich but 
simple costume, nor even when she stood beside her manly 
lover in the parlor below and plighted the solemn vows that 
could never be unsaid. 

Mrs. Brooks was in her element that Christmas eve, and 
took occasion to remark to many of the guests, “I always 
thought there was something extremely refined and ladylike 
about Mrs. Maitland. You know she and Dora were always 


such friends! 


—Hester M. Poole. 
CONDIMENTS IN THE SICK ROOM. 


It is rarely the case that sufficient attention is given to the use 
of condiments in the sick room; they are often either altogether 
excluded, or the patient is allowed to take them at his discretion, 
whereas much benefit will frequently be obtained by the judicious 
employment of these important agents, writes Dr. William A. 
Hammond in the Journal of Reconstructives. In certain low 
fevers of typhoid type, andin almost all malarial disorders, con- 
diments may be largely used with advantage. Probably no one 
of them is more generally efficacious than black pepper. Mustard 
is also frequently relished, and we all know how grateful to us in 
our illnesses a little vinegar has been. 

In inflammatory affections of the stomach and bowels the stronger 
condiments, such as pepper, cayenne. mustard and horseradish 
are seldom admissible, but many cases of diarrhoea are very de- 
cidedly benefited, especially when they occur in persons who have 
somewhat run down in general health by black pepper, cayenne or 
mustard taken in quantities far above those which a healthy person 
would be likely to ingest. I have frequently known severe cases 
of diarrhaea to be cut short by a few doses of twenty or thirty 
grains each of cayenne, taken either in a little water or syrup. 
Black pepper is well known to be a remedy of no mean power in 
the common fever and ague of this country; it will often cut short 
attacks with as much promptitude as would large doses of quinine. 

Cayenne appears to be particularly useful in nervous dyspepsia 
in which there is an atonic condition of the stomach and a ten- 
dency for the food to ferment instead of undergoing digestion. 
It is also especially beneficial when used with those foods of a 
vegetable character, which are not ordinarily digested without the 
evolution of large quantities of gas. These then appear to be 
some of the chief advantages attendant on the use of condiments, 
and they are such as entitle them to rank high in the scale as ac- 
cessory articles of food. 


Original in GooD HOUSEKEEPING. 
A SUBSTITUTE FOR CURTAIN POLES. 

Apropos to the article on curtains in Goop Hovs) 
ING for September 4th, I have a practical suggest 
make. For hanging curtains at bedroom windows, 
use heavy poles and rings, if the draperies are of lac 
lin, or other light material. It is obvious, once the at 
is directed to it, the support is strong out of all proj 
to the thing to be supported; and this is contrary to 


orative canons. 


The very prettiest and simplest substitute is a narr 


of pine wood, such as is commonly put into the lower 
Holland shades. On these strips the lace or muslin 


gathered. They cost two or three cents each, and 


at any place where shades and curtains are sold. 


almost half an inch wider than the stick should be mad 


top of the curtain goods, and the stick inserted, the { 


being evenly distributed along it. A space of half 


should be left bare at each end, and small shingle n 


at each end, driven through into the window frame 


nails should not be driven in up to their heads, but left 


free, so that they may be easily removed whe 


for washing the curtains. 


> 


This simple little pl in has been ade pled by a lay 


house decorators, and has been by them introduced in 
very handsome houses. A pretty variation may be 

leaving a heading above the hem in which the stick is i 
In this form, the little strips of wood have even fow 


way into the parlor. 


Original in Goop HOUSEKEEPIN« 
THE DAY BEFORE CHRISTMAS. 


It is so tempting to know re the 


I will not peek in, though I truly could 
Heaps of toys, and the door unlocked, 

Such a chance to go in, and some boys would! 
Last night the expressman brought a load, 

And up the stairs, at t nd of the hall, 
To the little room t must | full 


Nurse and papa carried them all. 


I think—I'm sure that there is a drum 

And a sled, and I hope there’s a music box, 
I want one more than anything else, 

And | saw the baby’s new picture blocks; 


And Gracie’s muff, that « 
And Nellie’s doll, it is 


I was trusted to know so much—and books 


For Ned and Jim, they’re there on the shelf. 


I’ve painted a pl ture of baby Nell 


Ifolding her doll, it is most life size; 
I’m the family artist—I°ll be one y 
There’s something the matter with the eyes; 


And the head isn’t quite right on the neck, 


But to make a live girl’s picture, oh, my! 


It’s a hard thing to do and have it hke, 


If you don’t believe it, why, just try 


I painted the picture for mamma; 


And didn’t I work—it took a week! 


Oh! how can I wait for Christmas Day ? 


} 


But a boy of honor wouldn't peek. 


It makes me laugh to see them jump 


When a fellow comes into the sitting-room ; 


To-day Grace hid her work in her lap, 


I saw, she was making a case for a broom. 


My whisk, I didn’t let on, not I! 

And I’ve seen—if they knew they would be shocke 
I guess I’ll go up and guard that door; 

Ha! there’s no temptation now—it is locked ! 


—Mrs, M. Buii 
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nGoop HouskEKEEPING. 
ABOUT CHRISTMAS. 
Anp SOME CHRISTMAS GIFTs. 
NDOlL 


"BTEDLY it was designed that 
» celebration of Christmas should be 


a pleasure and a joy, but in these later 
years it has not only ceased to be 
ous to some people, but it has even be 


come a burden and a source of fatigue 


and illness. ‘There must be something 
Re 4 wrong in the manner of celebrating the 
ereat festival to produce such dire re- 
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lea the bill was so large, I must do better another year,” 
well to ask if there isn’t a better way? 

me Way to reme dy this state of affairs, for those who are 
pted to give too much time to the preparation of * pretty 
hings”’ is to follow the ex unple of a lady who declared: 
commence to prepare for Christmas on the first day of 
uary. I begin then to make some of the trifles which will 
ise my friends, as the long summer days come, and I have 
e leisure for fancy work, I find my Christmas box filling 
so I have only to make my selections at holiday time and 


d off to their various destinations. I follow the same rule 


in buying. If during my shopping expeditions, | come across 
an article which I think would be a suitable gift for Christ- 
mas, | buy it and put aside, and thus am always ready. Of 
course, I don't get tired for I do leisurely during the whole 
year the work that most people accomplish in two or three 
weeks in Dec ember.” The p! in seemed to work well in her 
case, as she was a person of great decision and having once 
assigned a certain article to a certain person that was the 
end of the matter; and she was possessed of that evenness of 


disposition which wouldn't allow her to be the least annoyed 


if she sent a handkerchief-box to a friend who was already 
he possessor of a score, or two; oF added a pretty bit of 


fancy work to one who had more such furnishings than she 


rad room for. But just how it would suit one who had more 


regard to the fitness of things, | shall not pretend to say. 
Perhaps a more approved method will be that of the one 
who keeps her “ individual conscience in her gifts.“ Llong,” 
le SAYS © put something in the hand of every man, woman 
d child, in remembrance of God's greatest gift to the world: 


time enough to 


uy 


i few books during the year, for to some a book is the greatest 
treat I can find. Inthe summer when putting up canned and 


preserved fruits | keep Christmas in mind. It isn’t much 


need for ourselves, and sweets 
family. So, too, | make Christmas presents of my spiced 
ruits, my l pies and cakes. | generally 


little things * between whiles;” 


a warm scarf. I save all the 


bright and pretty pictures that come in newspapers and maga- 


pay 

zines. and the beautiful cards that are thrown in at the door, 
and make some strong scrap-books for the little ones. ‘To 
some others I send just a sprig of evergreen, if I'm not too 


‘usy to make it into a wreath or cross, just to remind them 


that I *have i. thought of them’ during the blessed time of 
Christmas. Then for the poor whom ‘we always have with 


us.’ | try to give something that is needed, some second-hand 


bles with apples or perhaps a bit of cake for 


iistmas giving as that might surely 
be attempted with no fear of overwork, and with no mental 
strain. 

\ more satisfactory way yet of settling the question would 
he to devote the giving tothe children entirely. What a load 


would be lifted from many families if it were known that the 


presents were to be only forthe little ones. If there is a large 
family of brothers and sisters, several may unite to purchase 
something which is known to be specially desired, thus ob- 
taining something of greater value, and lessening the per 


plexity of selecting gifts. Have the little ones hang up their 
stockings in the good old-fashioned way or better still have a 


tree with simple ornaments, and the candles which are a 
never-failing source of joy to a child, and have it lighted 
every night during the happy Christmas tide. The gifts may 
be as simple as you choose ; the very fact of a “tree” will de- 
ligh the children. 

If we “cultivate our consciences” in this matter as well 
as in other household tasks, there will be no fear of overwork 
or of attempting to give more than we ought, either of 
strength, time and money, and all will gladly welcome the 
* Merry Christmas” and the “ Happy New Year.” 

—Rhoda Lander. 


LEMON juice will whiten frosting, cranberry or strawberry will 
color it pink and the grated rind of an orange strained through a 
cloth, will color it yellow. 
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“OAKES AND ALE.” 

“ MERRY CHRISTMAS AND A Happy NEw YEAR.” 
WN Ag) HE beautiful season when these greet- 
Rites! ings will be on every lip, is at hand, and, 
although we may long ago have begun 
to feel that, for us, the mirth, the jollity 
1d good fellowship is more a romance 
than reality, that Christmas means 
harder work and is a reminder of lost 
dreams, and that there is far more of 
prose than of poetry in the Christmas 
of this work-a-day world; yet the sad- 


dest and weariest of us—sure as we may 


be that the Christmas of Irving and 
Dickens, where there is mirth and jollity and good cheer, but 
no work, must have existed largely in the romancers’ brain 
would not destroy the illusion for those whose hearts still 
rejoice that Christmas is near. And so, if we do not share in 
the joy, if the world has shown us the reverse of the medal, 
few of us are so hard that our hearts do not warm to our fel- 
lows on that day; and the kindliness begotten of the season 
finds its expression in a hearty hospitality which, if it is ex- 
tended to all the solitary ones we can call within our circle. 
can hardly be other than a Aappy Christmas even for us, and 
we may help to make it a “merry” one for others. The 
housemother’s share in this work is to provide the good cheer 


~ 


for those light hearted ones who will bring the mirth and fun, 
and so she loves to have her larder shelves groaning with the 
fare that is sacred to the season. But all this cannot be ac- 
complished without much work. And then comes that still 
more exacting New Year's Day, when it is not only the loved 
ones who rejoice in “mother’s cooking,” looking forward 
from comfortless boarding-houses, perhaps, to the food of 
true home flavor that awaits them at Christmas, who have to 
be catered to, but the outside criticism of those who have 
another ideal than “ mother’s cooking.” 

Much of the hurry, bustle and worry that tend to make 
Christmas a season of secret weariness to the housemother, 
in spite of its tradition, may be in some degree avoided by 
preparing many of the finer cakes and goodies beforehand. 
Plum pudding,and mince meat are both far better if prepared 
a month before, and in England, the natural home of these 
dainties, they are always made and out of the way weeks 
before the great festival. The same may apply to New 
Year's cakes, many of which would be quite as good—some, 
such as fruit cake, better—for being made some time before 
they are eaten. 

All recipes for Christmas cheer which follow may be made, 
packed in tins, and put away for weeks. These recipes are 
naturally for rich cake. No economy can be practised in 
making them if the result is to be what it should, but a very 
small piece of pound cake goes as far as a good deal of a 
cheaper kind. 


Before giving the recipes, let me emphasize the necessity 
of being particular about flavorings. I have had perfectly 
made pound cake given to me which was insipid, because it 
had no flavoring whatever. This attention to flavoring is one 
of the secrets of the delights of French cakes. Ordinary 
jelly cake, made by a French cook, delicately flavored, cut 
into dainty forms and iced, passes for something very de- 


licious, because there is some haunting flavor that reminds 
one of this or that, but cannot be seized—unlike our own too 
frequent and far too “seizable” lemon and bitter almond, ex- 
cellent as they may be for variety. But although flavoring 
does more than almost anything else, it requires a judicious 
hand and delicate taste—no haphazard work will do. This 


caution may seem unnecessary, but my experience in giving | 


one lady a recipe, and one by which she hoped to ma 
money, will perhaps do more than anything else to show | 
reason for this dissertation on the subject. 

The lady in question wished to make a certain rich ce: 
for sale; she had the customers ready to take a good d 
from her. She made the cake with success; brought it me 
taste. It was rich and good, yet strangely flat in flavor, 
questioned as to the quantities used, found directions h 
been closely followed, and could not understand what caus 
the lack. However, the cake was quite as good as most 
the same kind, only the recipe ought to have resulted 
something far better, with just that cachet which the us 
article has only very rarely. 

One day I happened to call on her when a fresh batcl 
cakes were being made. ‘The flavoring required was sh 
Wine, rose water, spices and lemon peel, each to lend 
fragrance without being perceptible. When the moment 
adding these came, the lady said, “I save a great deal 
trouble by keeping my flavorings already mixed. I send 1 
sherry to the druggist, he puts in the rose water in just 
right proportion, and I add the rest.” 

I knew now where the difficulty lay. I tasted this mar 
lous mixture; it had not, simply, no good flavor: it was ¢ 
greeable ; neither sherry nor rose water were perceptible. H 
I been told it was medicine, | should have known no bett 
But I could not convince the lady that it was a mistake. 

‘I put exactly the right proportion, and the flavors m 
blend better by being together.” 

The moral of the story is, to have flavor as fresh and frag 
as possible, and do not “make shift” because you have 
the article on hand. If you are making fine cakes. it is we 
while to get from the druggist the right thing. The only tit 
when change may be well is if the family have a decided 
jection to the prescribed favor. 

Macaroons. 

One pound of almond paste, one pound and a half of powde: 
sugar. The whites of six eggs; if the eggs are small, the whites 
seven. ‘Two ounces of shelled almonds blanched and chopped. 

Chop the almond paste till it is like tapioca, beat the whites 


then sti: 


eggs and sugar together till you have a smooth icing 


the almond paste, crushing it smooth with the back of a fork aga 
the bow! till it is a perfectly smooth paste, like very stiff mush 
fact, you might mold it with your hand if you wished. 

Thus far the process is exceedingly simple. The true diffi 
lies in the baking of macaroons. Have ready, greased with |: 
half a dozen sheets of thin wrapping paper, cut to fit the dripp 
pans, on which they will be most conveniently baked. 

Dip a teaspoon in cold water, drop with it a piece of the alm 
mixture about the size of a hickory nut on a small piece of pay 
put it on a patty pan and set it in the oven, which should be mos 
ately hot. While this is baking, chop the two ounces of blanc! 
almonds into pieces about as large as melon seeds. 

If the macaroon in the oven has run too much (of course it m 
run somewhat, for it was a rough knob when you put it in the ove 
you may stir in a large teaspoonful more sugar. If it has not 
enough, still looks rough, and not as macaroons should, stir in hal! 
teaspoonful of water, or of white of egg, or of lemon juice ; son 
times even laying a wet finger on each after it is dropped will 
sufficient. It will only take a few minutes to try this last, and it 
safer, as the least drop too much liquid entails more sugar, whi 
I always like to avoid. 

When you have reached your ideal macaroon, drop the pas 
from the end of a spoon in lumps, an inch and a half apart, a 
size of hickory nuts, on the greased papers. When each pan h 
as many as it will hold, lay a few bits of the chopped almond, abo 
half a dozen, on the center of each. You only need drop them i: 
group, pressing enough to make them stick slightly; as the mac 
roon melts they will arrange themselves. 

They should not be shaken while in the oven, and taken o1 
when a pale yellowish brown. If, however, they have colored ver 
quickly, you will see where they crack in the center is still ver 


A 
82 
| 
S 
Nee 
N 
Nx 
Noe 
SZ 
. 
5 
> 7 
* 
st 
d 
ps 


ma 


Goon HouskeKEEPING. 


83 


ind raw; leave them a minute or two with the door open be- punch bowl may be converted into a wassail bowl, for which 
u touch them or they will fall. 

y should be put at the bottom of the oven first, but may be 
| at the top, while you put more in below. 


the following is a recipe of the days of Queen Anne: 
Wassail Bowl. 

: Heat in a saucepan a pint of strong ale (Burton. Scotch or Cana- 
n they are done set the pan down gev//y and out of a draught ; i 


remove them from the paper till they are cold. If you wish to 


dian malt ale would be best), with half a pound of sugar. a grated 
nutmeg and half an ounce grated ginger (the white ginger root,— 
1em for any time, put them in a tin box, paper and all, wi don’t use the bought powdered ginger). When it has just boiled 
m, and close tightly. When the dripping pan is released, up, add a quart more ale, half a pint of sherry and two lumps of 


ifillita but macaroons must wzever be disturbed for some sugar that have been rubbed over the peel of a lemon. Make the 


whole very hot without boiling. Have the bowl ready and hot, 
} 


with half a dozen roasted apples, cored, but not peeled, in it; pour 


s after they leave the oven, or they will collapse. 


} 1) ] 
} ra 


y should be kept in a cool place: if they get dry, expose 


} 


in the liquid, add a few thin slices of lemon, and the wassail 


» damp air,—tor instance, leave them in the refrigerator for s ready. 
or two. all 
lo all the readers of Goop HOUSEKEEPING, a Merry Christ- 
PF mas anda Hippy New Year. 
s from rr. 


ror 
>> 


les keep well and serve to use up the yolks of the eg; ee ee 
Catherine Owen. 


s, but if you have any other purpose for these, you may 


ead of six yolks. Original in Goo HouseKkere 


iarters of a pound of butter, cre med with the same DEAR SANTA CLAUS, COMB! 


1 nd three (or half a 
of powdered ar, and three ( x KS), Nall a Dear Santa Claus. come 
SSI Oot sherry or wy, Nail OF TOse Waler Or peel } 
and one pound of fine flour warm and dry And all int se are in be 


the whole into a firm paste, roll into small balls between The stars br 


hers Our stockings are hung overhead. 


up of hot tea 


‘ 
t down from a ball into a round cake, but if the oven is Ii 


1 the kitchen you'll see, 


hey will melt down too much, if too qui 


ll washed to take out the salt. wit 


ound of butter, we 


a very moderate oven. 
cake the first hour with a piece of card board resting Jumping-jacks, whistles and whips, 
Muffs, gloves and mittens, 
pound cake is very much stiffer than for cup cake; 
s slow and careful baking, no jarring, and to be left in the 


as above, only in place of rose water, flavor For papa, a nicely bound book ; 
A Punch and Judy 


ly with peach water or little almond extract; add to t : 

é last thing, a pound of chopped, dried, floured and 
And something to sult the cook. 
ulmonds: blanched, of course. 


] } 
ie | For mamma please bring 
pound cake, add to it the /ast thing, stirring only just 


And an elegant sealskin sack; 
And for little Sadie 


(You know she’s the baby), 


fo mix,one pound of citron and sultana raisins together 
pound of either, the citron cut up), cleaned, floured, and 
rhis requires one hour longer baking than pound cake All that is left in your pack ! 


fruit. 


H, Stauffer. 


f these cakes, if covered, will keep for months. = = 
Quoen Cake. IN THE LONDON MARKETS, 
s excellent cake will also keep a month, but is less rich than 


; ; . : : The best cut of beef is sold at 14 cents per pound, which is less 
ven. Cream half a pound of butter with a scant pound of 


than it can be bought for in New York City. The best beef with 
them is American refrigerated, killed West and shipped directly 
through in refrigerator cars. Bacon sells in London within half a 
cent a pound of its price in Chicago. They get an immense quan- 
tity of beef and mutton from the River Platt country of South 
America. They get 130,000 head of sheep annually from the Falk- 
land Islands. The cargoes bring twopence a pound, which is 4 
cents of our money. The meat is sold to the jobbers at four- 
pence and above. The low freights are what makes it possible for 
Christmas tide the punch bowl is in order, and in these — them to get our beef production at such a low price. Freights from 
when the resuscitation of old fashions is so general, the | Chicago to London, have been as low as 27 cents per 100 pounds. 


add the beaten yolks of eight eggs (ten if small), a wineglass- 
sherry, a small nutmeg, and the grated rind of a lemon with 

ice of half, and one pound of fine, dry four. Stir all intoa 

S iste, then add the whites of the eggs beaten to snow with a 
of salt: a pound of well washed and dried currants, floured 
armed, to be gently stirred in the last thin Bake in pans 
with buttered paper, as directed for pound cake, but it will 

nly an hour and a half, or three-quarters, in a moderate oven. 
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ims, roll each in sugar and lay two inches apart on a drip, t peep nor listen, a 
iT yn some you may put a slip of citron in the center, on Ot ie mem t 

nwn and crisp; they should be very pale. They will keep And a pailful of oats, 4 

- Such as reindeer or goats q 
m 

Cake. | If tired and hungry, would eat. F > 
LS ee | I know you will come q 
> | of powdered sugar (this is best done with the hand. From your ice-palace home, 

! ave everything ready betore you begin). Add the beater Your nose frost-bitten and red, 
vO oht large or ten small eggs. when the butter and sugan Your reindeer a-prancing, ; 
ti y well beaten, one wineglassful of brandy or sherry an¢ Your sleigh bells a-dancing, : 
| pe ste perceptibly, as it w ll go off in baking. Orange- A jaunty fur cap on your head, 7 

ter may take its place, but is more suited for lighter cakes With all sorts of toys 3 F 
the mixture a pound of very dry, fine flour; if the batter For good girls and boys, ; r 

le » SUIT W le the flour is being a ed, put in half the well And presents to hang on the tree; i 

to tes. beat the mixture long and well, then add the rest of With cakes, nuts, and bon-bons, : re 

d tes, stirring just enough to mix them. Bake in one large or Made for the little ones, nein | 

es pans, lined with buttered paper neatly fitted, and standing And brought from over the sea; : 
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GASTRONOM1C THOUGHTS AND SUGGESTIONS, 


SUPPLEMENTED WITH VALUABLE TESTED RECIPEs. 


[ This series of 
printed elsewhere. 
tally for one publicati 


in Good HOUSEKEEPING avd 


A CHuristmMas DINNER. 
HE markets and stores make a 
tempting display of viands as 
Poul- 
try and game are plentiful and 
cheap. 


we draw near Christmas. 


Owing to the warm 


weather this year, poultry is 
not so fat as usual, but in other 
Che Christ 


most 


respects it is good, 


mas dinner is, in house 
holds, a feature of the holiday 
indeed, in 

lal 


borate 


celebration ; many 


hole year. 
47 rtunity this 


season to obtain good things for the feast. >is a bill of 


fare, accompanied by receipts for some It may 
increase the pleasure of some who partake of the dinner if 
ind 

confectionery be provided. Possibly 

will find the bill more attractive if plum pudding, 


or brandy sauce, be substituted for the frui 


olives and pickles also be served, 


simple 


puddi 


A CHRISTMAS DINNER BILL OF FARE. 
Ovster Bisque 
Lurbans of Halibut Baked in White Sauce. 
Potato Cubes with Parsley 
Roast Turkey. 


Cranberry 


Butter. 


Celery. 
Mashed Potatoes. 

Roast Duck, 

Baked Sweet Potatoes. 

Lettuce Salad. 
Fruit Pudding, Wine Sauce. 
Mince Pie. Apple Pie. 
Cream. Lady's Cake. 
Fruit. Salted Peanuts. 
Coffce. 


Curi S (Ty. 


Oyster Bisque. 

To make enough soup for ten or twelve persons use one quart of 
oysters, one pint of chicken stock, one quart of cream, one scant 
pint of stale bread—free of crust, two tablespoonfuls of butter, one 
of flour, one small slice of onion, one stalk of celery, one sprig of 
parsley, a tiny bit of mace, one-fifth of a teaspocnful of cayenne, 
one-third of a teaspoonful of white pepper, about three tablespoon- 
fuls of salt, and the yolks of four eggs. 

Chop the oysters fine, and put them into a stewpan with their 
liquor, half a pint of the stock, and the seasoning. Cover the 
stewpan and place it on the back part of the range, where the con- 
tents will cook slowly for half an hour. Into a second stewpan put 
the bread and remaining stock. Cover closely, and place on the back 
part of the stove, where the mixture will cook slowly for half an 
hour. At the end of that time strain the liquor from the first stew- 
pan into the second, pressing all the liquid from the oysters. Cook 
for ten minutes longer. 

Reserve half a cupful of the cream, and put the rest on to heat 
in the double-boiler. Now rub the butter and flour together until 
smooth and creamy. 

When the contents of the stewpan have been cooked for ten 


minutes, rub them through a fine sieve. Return theni to the stew- 


pan, and after adding the flour and butter, place the pan on the 
Stir the mixture until it boils; 
back to a cooler place. 


then add the hot cream, and « 
Beat the yolks of the eggs well, and 
the cold cream to them. Stir this mixture into the bisque and 
for one minute, stirring all the while. 

If the cream be rich, use half cream and half milk, instead 
full quart of cream. 
Turbans of Halibut Baked in White Sauce. 

For ten or twelve persons one must take about two pounds 
a half of halibut, one pint of white stock, half a pint of crean 
small slice of carrot, one small slice of onion, one sprig of par 
six tablespoonfuls of butter, and some flour, salt and pepper. 

Cut the halibut into strips about four inches long, two widk 
half an inch thick. Melt 


Dip the strips of hi 


Dredge these with salt and pepper. 


tablespoonfuls of butter in a deep plate. 


inthis: then roll them up and fasten them with wooden toothy 
When all the fish has been prepared in this manner, roll each t 
in flour, place all in a buttered shallow pan, and set away in < 


lace until the time for baking. 
g 


Put into a saucepan the remaining three tablespoonfuls of | 


and three tablespoonfuls of flour. Leat the mixture u 


smooth and light; then add the stock and vegetables 
pan on the fire and stir the sauce until it begins to boil; then 


back where the contents will only simmer. Add one teaspoo 


salt and half a teaspoonful of pepper, and cook for twenty mi 
Strain the sauce into another 


} 


i this boil up and 


stirring frequently. saucepa 
add the cream toit. Le it will be 
minutes before the ti 


white 


Twenty-five me for serving 
generously with the sauce, and place it in a rather hot 
Bake for twenty minutes, basting frequently with the sauce. \ 


the fish is done, arrange the turbans in a circle in a warm dis] 


the dish with potato cubes that have been seas 


Pou 


h a few sprigs of parsley, and serve at o 


the center of 


hopped parsley. 


garnish the dish wit 


with butter and the sauce around the 


For the potato cubes, pare and cut into half-inch cubes e1 


potatoes to make three pints; cover with boiling water, an 


for fifteen minutes; then drain off all the water, sprinkle the 
toes with salt, and add two tablespoonfuls of butter that has 


mixed with one teaspoontul of chopped parsley. 
Fruit Pudding. 
rhe materials required to make a pudding for twelve perso 


one quart of milk, three pints of stale bread broken in crumbs 


cu ful ot sugar, half a cu ful ot mol isses,a generous halt 
> > 


of butter, one cupful of stoned raisins, one cupful of curr: 
eggs, half a nutmeg, grated, one teaspoonful of cinnamon, on 
of a teaspoonful of mace, the grated yellow rind of one lemor 
half a teaspoonful of salt. 

Soak the bread and milk together for two hours; 
bread fine. 


then mas 
Beat the butter to a cream, and gradually beat i 
When all the sugar has be 


sugar. 


en used in this way, ad 
molasses, spice and salt. Beat the eggs—yolks and whites s 
ately—and stir them into the beaten mixture. Add this mi 
and the fruit to the bread and milk. 


two-qu 


Pour this preparation i 
art pudding dish. Cover the dish, and bake 
When an hour and a qu 


has passed, remove the cover from the 


slow oven for an hour and a half. 
dish in order to brow: 
pudding slightly. Serve with wine or lemon sauce. 

Lady’s Cake. 

For two sheets of cake there will be required two scant cuy 
of sugar, three-quarters of a cupful of butter, three cupfuls of 
process flour, or two cupfuls and three-fourths of new-process ! 
half a cuptul of milk, one teaspoonful of baking-powder, one g 
ous teaspoontul of essence of orange, half a teaspoonful of ess 
of almond, and the whites of six eggs. 

Beat the butter to a cream, and gradually beat the sugar int 
When the mixture is light, add the flavor and then the milk, be: 
in a little at a time. Now beat the whites of the eggs to a 
froth and stir them into the mixture. Add the flour, with w 
Mix quickly, and sprea 
two buttered shallow cake-pans. The batter should be about 
inches thick. Bake in a moderate oven for about half an 
When the cake is baked, let it stand until almost cold, then ice 

Yo make the icing, put the unbeaten whites of two small eggs in 
a bowl, and gradually beat into them two small teacupfuls of pow: 


the baking-powder should be mixed. 
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{ sugar. Add one generous teaspoonful of essence of orange. Original in Housk KEEPING 


FAGOTS FOR THE FIRESIDE. 


Spread this on the cake. The amount of sugar used depends upon 


e of the whites of the eggs. A little more than the quantity 


Gathered and Made Ready, Expressly for Goop Hovs} KEEPING, 
may be neede ibly a little less will be sufficient. 
. may be needed, or possibly a little less will be suffici¢ By Miss Lucretia P. HALE AND Mrs. MARGARET E. Wuirte, 
= 1 Peanuts. 


rone pint of roasted and shelled peanuts with boiling water. THE FAGOT PARTY. 


em stand for five minutes: then pour off the hot water, cove! 


‘ NINTH BUNDLE OF AGOTS, 
ts with cold water and rub off the thin brown skins. Put the i ae 
in a warm bowl, and stir in two tablespoonfuls of salt and distractions of late autumn visits 
melted butter. Place the bowl in a place warm enough to l interfered with the regular meet- 
e butter liquid for one hour. At the end of that time drain gs of the Fagot Party, which as- 
liquid from the nuts, and spread them in a clean. shallow sembled at last with added numbers 
Cook them in a moderate oven for about twer ty minutes. he house of Mr. Brunton the night 
should be brown and crisp at the end of that time 


f ij j ea to be a special entertainment, 


} more studied arrangements than us- 
Goov Houses wed val. in honor of 


! 4 OF some Quests visiting 
A CHRISTMAS CAROL. were 


the Bruntons, and the party was made 


large) Vy son dditior il invitations 
The heavens are bright on hristmas night Mme ny 
With many a twink star I een requested,” said Mrs. 
They 1 1 w, now high, now low, Chester, as the guests arrived, “to receive our fri nds, as 
And their s shed afar. Miss Aspasia and her sister are busy with the unwonted 
hey 1 nk witl heery wit arrangements, and Mrs. Brunton preferred to consider herself 
wey i OW acn ry NK, ~ t 
\s if they wished to say as one of those l 


‘you can't 
be in earnest, with so many of the youn peopl behind the 
We wat t and never tire; ; : 


hat from the 


1so limited a 
way,” said Mr. Fortescue, * here wi ive Aunt Ceci 
sweetness say, 


} 


ia with 


And lighted the shepherds’ way are brimming over with literary talent 
* That showed them the place where in cl Idish grace * But vhat do you expect?” asked one of the young ladies, 
Vhe infant Savior lay: “Itis avery simple thing, if we all co-operate,” Mr. For- 
And now, as then, is born among met tescue went on. “ Here are the rules for 


\ glorious Christmas day 


who writes is to start a ballad in this way. Take 


‘tot paper, and write the title of the proposed ballad at the 


RETROSPECTION. ttom of the sheet, add if you choose the n f t] 


he name of t hero or 
TI a ine. Each one begins by writing three lines. two of them must 
‘ 2 ; with each other, and they must be of the same metre, ten 
And though the room be warm a1 cht, 
Viiables In “line, easily counted on your nge rer 
Our thor ts will take a sombre ist, SViiabl In each line, @a te on you hnngers Fold over 
} nes Ss ul annot bode < ) our neign 
For the de uw year is nearly past these lines so tha rey ca ac se read by your nex eighbor to 
Whom you pass the paper, being careful however, to leave outside 
H t 
e came to us so young and f: 4] » } 
With f am 5 jeep the last word of your last line to serve as a rhyme for the next 
1th trost, like diam nas, his hair: 
: : at the top, where it can be easily seen. This next person, 
He seemed so pure, and strong, and just, the balled 1 ly hi 
aving passed along the ballad he has already bee n this 
We gave him all « ur love and trust iving passed ak nS " Lilac Ss Lire ay efun in this 
takes the paper handed to him—writes a line to rhyme 
> think of all that > has brouvcht } } 1 
We think of all that he ha ight, with the word he finds on the sheet, in the same measure of 
Of plans we made, of good we soucht: . 1a 
I ven at we ig ten syllables, adds another line, and folds the two over, leaving 
f much has failed, we may not blame, 
out, however in the same Way as betore, on the sheet. to be seen 
For other years have been the same. 


by the next person, the last 


word of his last line that it may be 


If we have wept o’er buried hopes, 


rhymed to, by the next writer. This sheet will be passed on, and 
each person will thus have a chance to contribute to the ballad 
of each. When the ballads come back to ¢] originator, he can 
add as many lines as he pleases, before reading the whole, while 


If we have toiled up ru 


gge dsl pes, 


If care nor pain has known surcease, 


Forget it now, and part in peace 


Poor year! his life has been so brief, 
As frail as any flower or leaf; 


ignorant of the lines between.” 


a “The principle is like that of the sonnets that we wrote in 
We've heart for naught but loving thought 


If good he took, or ill he brought said Erastus. 

bes nw “ But it ditiers,” said Mr. Fortescue, “in the fact that the 
We've gained of wisdom some small store, | x 

: : : rhymes and subject for the sonnets are taken from some well 
So, when the Old Year’s moments cease, nown poet, but here 1s room for great origina ity. 


We'll bid him softly, “Go in peace 


Only seven could be found to enter upon what seemed a 
formidable effort at * being original,” as Mrs. Chester called it. 


—Lillian Grey. 
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“T should as soon think of going across the Falls of Ni- 
agara on a rope as Blondin did, as of writing a ballad,” she 
continued, “though I shall be very glad to listen to them 
when written.” 

She therefore joined a party to which Mr. Brunton was 
giving a description of a game of cards that he was very fond 
of, and which they were constantly playing at the Bruntons’. 
The directions for this game will be given on another occasion, 

The scribbling of pencils went on in silence while there 
was more talk around the card table which was interrupted at 
last, because the audience was summoned into a large room 
furnished with comfortable seats facing an improvised stage, 
curtained by portitres that divided this room from the next. 

In front of this curtain appeared Rodney Owens, who an- 
nounced, “we propose to present you a small divertisement 
in the acting of the ballad of 

THE DECORATIVE SISTERS. 

The sounds of the piano were now heard, and the voice of 
Jack Chester rattling off the words of the ballad of this name, 
by Josephine Pollard. He did not tempt to give all its 
thirty-eight verses, but sang enough to keep up the connec- 
tion, to a tune improvised by himself. The story of the 
ballad was further carried out in pantomime by the two young 
ladies who were spending the winter at the Bruntons’, who 
impersonated 


h ] > 
nh lasses 


Dorothea and Dorinda the two clever Englis 


} 


Who lived from London city not a thousand miles away, 


Where the buttercups and daisies grew so thick amid the grasses, 


In summer time the ground appeared like one immense bouquet.” 


Rodney Owens took the part of the artist who so terrified 
Dorothea as described in the ballad, 


“One day as Dorothea, with her sleeves rolled up, was busy 
In the milk-house, singing as she skimmed the ivory-tinted cream, 
She heard a step behind her and imme 


And as any other woman would, she gave a little scream.” 


tely grew dizzy, 


He carried his artist's umbrella, and went through the story 
of making the picture of Dorothea and her sister, showing 
it to the “old folks,” 
brother Eustace. The costumes were perfect, and the differ- 


represented by Angelina and her 


ent tableaux presented by the performers excited enthusiastic 
applause, especially in the scene showing the influence of the 
artist, how 
** Dorothea and Dorinda were his pupils, and together 
They wandered through the labyrinths of Decorative Art. 


” 


The things they brought in to decorate the small stage 
upon which they were performing, added to the effect, the 
artist adorning the family churn. 

“They decorated pots and pans, whate’er the house afforded; 

They daubed the mirror over with some intricate design; 

And rummaged through the garret, where all sorts of things were hoarded 

And sat before an ugly plaque as if it were a shrine.” 

The young girls appeared in the queerest dresses and most 
outlandish bonnets. Even they 

— Laid hands upon their mother, and their father so athletic 

And dressed them up so strangely that they hardly knew themselves.” 

The ballad went on to tell how Dorinda wed the artist, and 
had to spend hours in standing for his model. 

“She posed for screens and portiéres, she held the fateful lily, 

In tragedy or comedy, whate’er the mood might be 

No matter how she felt herself, *twas always willy-nilly, 

And how to keep from posing was a poser as you see.”’ 

But Dorothea “wed a farmer,” and the scenery of storks 
and Japanese umbrellas and screens adorned with sunflowers, 
was suddenly changed for a farm yard, where her lover 

—** Having told his passion like an honest fellow, duly 
With decorum laid his fortunes at her Decorative feet.” 


Perhaps the most charming tableau of all was the cl 
one, where the two sisters were represented in cont 
Dorinda in xsthetic dress of long skirts and short waist, 
Dorothea in rural costume. 


“For a plain good-natured farmer’s wife is Mistress Dorothea, 
Who has a reputation for uncommon common sense.” 


*‘And in the pleasant summer-time when daisies are in blossom 
And hollyhocks and roses stand in luminous array ; 

Dorinda walks among them with white lilies in her bosom, 
With slow and weary footsteps, looking pale and wan as they. 


** As the Decorative Sisters wander arm-in-arm together, 
And their maiden meditations and absurdities review ; 
A single glance at them I’m sure, will soon convince you whethe 


Dorothea or Dorinda is the happier of the two.” 


* But it is difficult to say which is the prettier of the t 
exclaimed Mr. Fortescue, as the curtains were drawn 
the scene, where the two tall girls stood in front of 
ground of bullrushes in umbrella stands, and panels p 
with hollyhocks and suntlowers. “It is astonishing 
young and pretty girl can make even an wsthetic 
becoming.” 

* These are true fableaux vivants,”’ said Mr. Chester, 
the characters do everything but speak.” 


\nd how beautifully they are got up,” said Mrs. Odi 
* The dresses and scenery so perfect.”’ 
*T am afraid our ballads will appear somewhat tame,” 
Mr. Fortescue, “after this brilliant presentation.” 
** But we shall have just time to read them, before the 
I] ?” asked Aunt Cecilia. 


performance, shall we not 


* | was going to propose we should have them afterw 


suggested Mrs. Brunton, “so that the performers might 


the benefit of hearing them.” 

“Why not have thein both now and then?” propos« 
Brunton, “we may be interrupted in our reading, but 
hear as many of these brilliant productions as we have 
for, and doubtless they will bear repetition.” 

The plan was assented to and time was given for the re 
of two of the ballads which follow. The name of the 
Was given as 

THE DirGE oF THE TADPOLES, 

“Ah, I see!” said Mr. Chester, “this subject was 
gestd by our talk about these animals in looking at Miss 
gelina’s aquarium.” 

Mr. Fortescue read the ballad. Characters: Tadpole, 
Maiden. 


**Oh, the tadpole’s a bird without any wings 

And sad is the song which jolly he sings 

As he croaks in the marsh where the frogs and the toads 
Hop in and hop out of their marshy abodes. 

But sadly he hopped with his eyes dimmed with tears, 
And seeing the maid, he hissed in her ears, 

‘Oh, why dost thou doubt me, my wandering fair,’ 

And then in her horror she tore her fair hair. 


And faintly she gurgled, ‘Oh, is that a whale?’ 
And nauzht could be seen but the end of his} tail. 
His tail, wherefore tail? Shall I ne’er be a frog? 
Did she swim in the water, or dive in the bog. 


Vain! vain was the cry as it surged in the air 

Some thought they had vanished, some thought they were there, 
L know not, I ask not, the story would fail, 

And the bravest of hearts most surely might quail. 


The Dirge of the Tadpole sinks sad on the ear 

The Tadpole who knows neither terror nor fear, 
But croaks for his friend as he chirps for his foe, 
And marks gladness alike with the symbols of woe ! 


” 


“That is effective!’’ exclaimed Mr. Chester, “and w 


perhaps as much connection as many poems have !’ 


¢ 
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here, 


Mhere’s a delightful vagueness about it.” said Aunt 
ilia. 

Ido let us hear another,” said Mrs. Chester, “before we 
nterrupted, I begin to be sorry that I did not join in 
artistic efforts.” 


istus read the name of the next ballad as 


THE FALts or NIAGARA. 
racters: Mrs. Chester, Blondin. 
uu see, Mrs. Chester, you are in for it after all!” ex- 
1 Mr. Chester. 


‘ead on: 


‘The Falls of Niagara fall from the ¢ ff, 
[ think they will fall till the frost vet quit 


] where will they go, when th ise to go ove 
Oh, great is the gulf o’er w l lin does er 
Like a bird in mid air without a y wings 

Mrs. Chester is coming! tot < all things ! 


t 
Dbeileve it, but su 


I ne’er would 


But T always knew she was famous for tact. 


And so for a moment his dauntless heart 
Quick from the spectators sprang forth the 1 


He sinks! He is gone! He is lost in th 


hought of the canon pi 


ter then said, as 


ng this 


ted by a summons to silence, for 


this time the 
tions had been completed for the fin entertainment 
ey ening. The audience were Sum mo! ed to pl ice 

elves again in front of the improvise 
Vot a ballad I understand thic timo ” 
sola Datlad understand, this time,” said M Che 


poem.” 


d st 


great silence followed, broken by a voice ft 
urtains, that of Hector Brunton. rea ling. 
is * The Dream of Fair Woman!’” « lennyson’s,” ex- 
ne and another, as he began, the well known words: 


“*T read before my eyelids dropt th 


The legend of Good 


Sung by the morni: 


g star ot song, who mad 

His music heard below.” 

lowing, omitting some of them. 
iched the twenty-second verse, when the ¢ urtain was 
drawn as he read: 


venton with the \ erses ft 


re 


“At length I saw a lady within « all, 
Stiller than chiselled marble, standing there; 


A daughter of the guds, di 


vinely tall, 
And most divinely fair.” 
ic pissed on to the next verse, the audience saw before 


Statue- 


\spasia Brunton in Greek costume, stardir 
] 


ig 

ind Carrying out the words by her action. 
—She turning on my face 

The star-like sorrows of immortal ¢ yes 
Spoke slowly in her place,”— 

| exquisitely modulated voice, in the character of H 

, Which she represented, she. 

lowed,— 


elen 


herself, spoke the words 


“I had great beauty; ask thou not my name; 
No one can be more wise than de stiny. 
Many drew swords and died. 


Where’er I came 
I brought calamity.” 
reader went on with the poem, 
ling to “one that stood beside.” This was Iphigenia 
sented by Cecilia Owens, who went on re 


in dramatic manner, 


citing the verses 
ollowed with a wonderful spirit, that thrilled the whole 
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audience, which had alre dy been moved by the quiet, meas- 


ured cadence of Aspasia’s voice, as she ended with the 


words: 


“The high is they lay afloat 
rhe crow $s, wa ed id the shore 
rhe bright ut th im’s throat 
Touches re. 


Asp sia followed t words of Helen, i th: same 


sad tone 
“T would the white, cold, heavy plunging foam, 
1 by th 


ca Dy the wind, ha ro] ed me deep below, 


n when I left my 
lhe poem was in this way carried long | 


\ y the fresh charac- 
ters that appeared, a flowery screen b 


eling moved aw ly to 


disclose Cleopatra, most brilliantly represented by Mrs. For- 


ind in turn came in the several persons of the poem. The 
daughter of Jephtha was most won lertully presented by Sally 


brunton, who surp ised everybody 


by the spirited way in 


which she flung herself into the group of classic figures on the 
stage and, with raised timbrel, recited wit! passion the verses 


that followed. 


tf (he actor as she stood 


fant costume of a Jewish maiden, with black 


With timbrel and w 
Hector Brunton read on from 


**My words leapt forth; I] 


With that wild oath.” She 


inswer high 
Not so, nor once alone; a thousand times 
I would be born and dic 
She went on through the verses that fo lowed with a m 
inspired air that electrified the whole audience In great 


contrast was the quiet intonation of Clara Fortescue. who 


vho broke the stil ness following 
her appearance, with the words 

“Turn and look on me 
I am that Rosamond whom men call fa r, 
If what I was I be.” 

Then came the bitter, scornful utterance of Ch opatra, fo.- 
lowed by the entrance of the other characte rs, \ngelina, as 
Joan of Are, and two young friends taking the parts of the 
daughter of Sir Thomas More and queen Eleanor, 


As the exqg lisite 


group slowly formed itself, the rapt audi- 
lat Hector Brunton could 
longer have dwelt upon the « losing verses that gave them op 
portunity to look upon so lovely a picture. Again and wwain 


ence sat in silence and wished tI 


the applause forced the actors to appear upon the st 


we. dt 
was only the lateness of t 


he hour that could compel the closing 
of the scene, 
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CHRISTMAS HYMN. 


Carol, O Christians, a sweet song of love, 
While angels bend low in the sky; 

*Tis the birthday of Je sus, our Father above, 
Who reigneth in glory on high. 


Let joyful Hosannas ascend to the throne, 
On this wondrous, this glorious morn, 

In thankfulness rendered to Him who alone 
For our sins in a manger was born. 


Dear Savior, bend lower Thy face, O we pray, 
On Thy children, though sinful we be; 

And may peace and good will cheer our hearts on the w ay, 
Till we spend Thy dear birthday with Thee. 


—Jone Jones. 
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Original in Goob HOUSEKEEPING. 
AN OLD-FASHIONED CHRISTMAS, 

AND NEW FAsHionep IN COMPARISON. 
LE HOUGH am just entering the 


thirties of my life’s calendar, I 


often speak of the “old times” 


In a sage way that greatly amuses 
some of my genuinely old friends, 
who look upon me as a very cal- 
low sort of a youth still. Buttime 
does Hy so when the twenties of 
one’s life have gone, and I some- 
times have a real oe// feeling in- 


consistent with my years. Now 
when I was a neophyte of 21 I 


was the teacher of a country 


school in a “ deestrict ” 
that obtained therein: and I doubt not that those simple cus- 
toms are in vogue to this day. 


noted for the primitive social customs 


Did any of the readers of this ever attend an old-fashioned 
“play-party” where they played “kissing games "—the Wee- 
vily Wheat,” “ Marc hing Down to old Quebec,” Three Jolly 
Sailor Boys” and “ Sister Phebe?” Sweet sister Phaebe who 


“sat under the Juniper tree, heigh-o, heigh-o; the Juniper 
tree, heigh-o.”’ 

Did you ever attend a Christmas-eve play-party and “wad 
the swamp,” “keep post-office,” 
tape’ and play “hiss cat?” 


If you have, how tame must seem the proper and decorous 


‘pick grapes,” “measure 


games of your modernized lives. Do the water ices, confe 


tions and pastry at your fashionable receptions taste one half 
so good as the three kinds of pie, the great, thick. sweet 
generous cookies, the “twisters (doughnuts) and the swee 
play party in your days of 
innocence and freedom from the galling conventionalities of 


cake” they * passed ‘round ” at the 


the higher life you now know?) Each Christmas time brings 
tome the memory of play parties of which I, as “the teacher,” 
was a bright and shining light. 

Mrs. Dane is a great stickler for “the proprieties ” 
she has never recovered from the shock it gave her when | 
first told her that I had been ki 


issed probably a thousand times 
at those play parties of the olden time. 
Some long, wide and cheerful farm house kitchen and “set- 


tin’ room” was usually the scene of these osculatory affairs. 
The sleighing was usually fine at Christmas time and the 
hearty, healthy country lads and lassies thought nothing of rid- 
ing 10 or 12 miles toa party on Christmaseve. I cansee some 
of those rosy-cheeked and buxom girls now in their linsey-wool 
sy or delaine dresses with the starchiest and most « laborately 
ruffled white aprons; their hair in masses of slate-pencil curls 
or, perhaps, in decorous braids adorned with bows of pink or | 
blue ribbon. The young fellows were in all the splendor of 
“store clothes,” showy neck-ties, greased or polished boots 
and hair symmetrically scalloped on our flushed brows. We 
had our pockets filled wit! 


candy “kisses” with “ readin’ on 


em,” and many and blissful were the smiles and delightful 
little heart throbs with which we slyly bestowed these testi- 
monials of affection on each ather. 

My success and popularity as a teacher in that district de- 
pended somewhat on my entering heartily into the spirit and 
observance of the customs of the neighborhood. 

To have refused to “wade a swamp” or “ measure tape ” 
with Miss so-and-so would have brought upon me the odium 
of being “stuck up,” to say nothing of the lack of gallantry 
of which such a refusal would have me guilty. Sometimes 
we danced, with the fiddlers perched high on kitchen tables. 
I have never seen any such dancing before or since. There 
Was no mincing along on one’s toes with every step “just so.” 


i 


Goop HouseKEEPING, 


The boys * hoed it down” most vigorously and the girls 
not lacking in activity. They 
their feet. We danced to the good old tunes of 

Tucker” and * Money-musk "—and we kept it up until “| 
day-| 


y-light in the morning.” At midnight we ranged 


selves in one long, continuous row against the wall. 


plates piled high with cake and pies and tarts and 
ers” and sandwiches were brought us. Great pitche 
cider followed this and a bushel basket of rosy apples 
Sel in the center of the room, sometimes we had nuts 
pop-corn balls. 
There was nothing formal about these affairs. né 


thine Onothing nt th 
graceful, nothing “put on,” nothing refined, bu os 

+ } ] +] 1 +) 
attended them were genuinely and unattectedly 


Christmas meant much to them. 
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A CHRISTMAS REVERIE. 


Without the winter winds are rsely wailing, 
\g st lu y sky Ss re 
The grea 1 | st s vy ids u t 
But seas \ ity 
Th ides and glows uj] 
ure e gel , genius 
Here ar wl grea Q ire set, 
And here are jewels gleaming, fier n 
U pon their | roya 
Here are my Christm vifts df ! voices 
IIa i xT | 
Hosts of k W fr ng irts outspoken, 
( Sar sts 
zht, en twilight softly pened 
Bene t ly W ill, 
Sor ‘ as wel Whisp e most fervent, 
by one wl learer is tom ul 
And yet, to-night, with all my gifts and treasures,— 
ve, rik nds, 1\ il snot at st 
but turns with longing back to scenes long faded 
Know ng, at last, that these old times were best. 
And so, if I could touch with magic fingers, 
This stately scene should vanish and give place 


To one whose loveli: 


From the mild radiance of a dear old face] 


A careworn face, with blue eyes dim and faded, 
And silvered hair,—but oh, so true and sweet 
It shines serene wit! 


When I, a child, am kneeling at her feet. 


g 
A sweet, wild gladness, like the Spring’s first impuls 


My heart has long sin 


= 


My dear old mother! 


These friends and lovers, wealth and treasures rare,— 


I would g! 


To feel once more that safe, sweet peace of ¢ hildhood, 


Folded about by thy protecting care. 


—Addie Davis Reyn 


PLAIN UNITED STATES. 

We shall never be quite satisfied with the independence of 
great and glorious country protests the Springfield (Mass.) U) 
until we can sit down with the bill of fare printed in plain U: 
States. 
“surprised apples ” and done with it? Salade panachée” ma 
a more convenient term than “ 


If we must eat “pommes surprises,” why not call t 


but what is the American language good for if we can’t eat 
live by it? 


‘swung their pardners 
partners are not often swung, sometimes lifting them quit 


salad comprising all sorts of ach: s,” 
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SOME HOLIDAY NOTIONS. 


HAsTiLy GROUPED FOR HOLIDAY USE. 


HEN housekeepers who live in reach 


of city markets and bake-shops and 
groceries plan for their holiday feasts 
and festivals, it is with a serenely 
blissful unconsciousness of many de- 

av tails of preparations familiar to the 
May country matron, Yet most 

caesire to make some 


mothers 


extra pre p ira 


tions for the Christmas holidays, and 


a few of our mothers may not fail 


of being a help even to some ood 


sekeeping disciple who must do all with her own hands 
vinter most vegetables can be prepared over night, and 
mornings are so short, it is well to do so, laying them 
1 water to keep sn 
rite way to prepare either chickens or turkeys fora 
vany tea at our house is (after picking off feathers and 
i) to cut the skin down the back, from neck to oil sa¢ 
sharp penknife, and ct ! \ meat olf the S 
ut (by jointing the wings and tl 1 j s) the carcass 
Il, le iving the skin whole and i € meat in it 
the small bones by scraping ott ther 
y and pati \ Make rich fi ty read crumbs 
| eggs and butter, with some of dark n rf the 
s ( I cl it ke Sal {i ‘ rs v n SALCS I 
s: stuff out the skin of the nes es first, shaping 
wd the body s¢ It up the K, and shape 
tying strips of mus round to lift by, as it is ap 0k 
duch roast nicely in a moderate oven serve eitnel 
cold, cut rou ike tongu It is comical 
nformal country party y the shful beau to carve 
wl, with 1gentie word of struction, * please cut across 
es,”’ and affords some fun, as most persons wonder 
» Very simple a matter ha een omp shed. 
time-honored mince pie ranks first in p is Standard 
tmas dessert, but a real English plum pudding may be 
red with less trou ] i upposed, and 
eep as well as mince to be steamed 
r fifteen minutes to with wine or 


sauce. Our recipe is from an English family, a 
made. We take one 


of dried currants, one bowl of raisins, one bow] 


id very 
bowl of « hopped beef suet. one 
of flour, 
utmeg, grated, one teaspoonful of ground cloves; mix 


ughly, and add sweet milk to moisten, so one can stir it 


> 


too easily, probably less than a pint; let it stand over 


In the morning add three eggs, eaten, and two 
oonfuls baking-powder, sifted into flour. We put 


» pudding cloths, tie loosely, and boil from four to six 
s, then put away for steaming as wanted. For sauce— 
up sugar, a half cup butter, one teaspoonful corn-starch ; 
smooth with two tablespoonfuls of cold water, and then 
pint of boiling water; stir till clear, and flavor with 
or lemon as preferred. We use no wine. 
latine, in its many forms, is a convenient holiday dessert, 
keeps nicely for a few days if desired. Wine is not 
ssary, as many housekeepers suppose, for jell from gela- 
the juice of a lemon, or even Jemon extract, with a few 
s of oil of cinnamon, is just as pleasant a flavor, and the 
i quantity can be made up of water, where recipes call 
pint or half pint of wine. 
very palatable fruit cake for plain folks can be made 
out eggs, thus: One cupful sugar, one-half cupful molasses, 
cupful butter milk or sour milk, two and a half cupfuls 
r, one cupful chopped raisins, a half cupful currants, two 
espoonfuls butter or mixed butter and sweet lard, one 
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teaspoonful soda in the milk or flour, and cloves, cinnamon 
or nutmeg to taste. We use about a half teaspoonful of each, 
or leave out either if we do not happen to have it. Bake ina 
moderate oven forty minutes. 

Cookies, or little cakes cut into horses, chickens, or Yule 
babies, can be made without eggs too, and be appreciated by 
both old and young. 


Iwo cupfuls white sugar, 


one cupful 
flour, and butter size of an egg. Rub smooth, as if for pie 
crust, make a hollow in the mass, and pour in a cupful of sweet 
milk. Sift one ar and one-half 
teaspoonful of soda into two cupfuls of flour, and mix all 


smooth: 


teaspoonful of cream of tart 


add extract of lemon to taste, 
When rolled 


sugar and caraway seeds, or nuts, thickly over, pass the rolling- 


It may take more 


flour to roll out. ind ready to cut, sift sugar, or 


pin over just so as to fix the sugar in the dough, cut into forms 


and bake, being careful not to let them brown much. 
rhe time-honored custom of having a Christmas tree 


should be 


observed in every home. hose who have not 


dren of their own have leisurt O LTNINnK of the 


children 
If you 
c 


i branch with good will of home-made 


who have no ons 
cannot do more, trim 


ke Christmas merry for them. 


gilt or tinsel stars, chains, or the many shapes so easily pre- 


pared; hang in the midst a prettily filled satinet stocking, 
with some toy or warm mittens for your washwoman’s baby. 
You will get a genuine taste of Christmas joy not afforded 
by all the dainty gifts you may receive or bestow in the usual 

irter and exchange way, and only a mother knows how 


happy another mother can be 


upon her child 


made by a trifling joy bestowed 


et the children know the true joy of the Christmas time— 
the good will of giving to those less tavored than themselves. 
If they have but little, are there not those near who have less? 
Cannot they share something with some one? Are we not— 
s mothers, as housekeepers—too apt to be so anxious for our 
own as to grow selfish and lose sight of the realness of the 
feast—the comfort, and light, and joy. and peace of the com- 


ing of the Christ Child. 
—Rosamond E. 
G H 


SEREL N 
WITH THE BABY’S GIFTS. 
It is the first glad Christmas, 
Phat we ga ed 
Since s can he baby— 
rhe dearest 
We su not hang t stockings 
That clothe thy tiny t 
They would not hold thy treasures— 
hou sweetest of the sweet. 
When ea toy is ng, 
Love-chimes shall fill the air; 


Then take them, little darlin 


Thou fairest of the fair. 


May Santa Claus remember, 
On every Christmas day, 
To make thy childish laughter 


rhe gayest of the gay 


'—Eleanor W. F. Bates. 
TO SEASON GLASS AND CHINA WARE. 


To season glass and china ware to sudden changes of tempera- 
ture, so that it will remain sound after exposure to sudden heat and 
cold, is best done by placing the articles in cold water, which must 
gradually be brought to the boiling point and then allowed to cool 
very slowly, taking several hours to do it. The commoner the ma- 
terial the more care in this respect is required. The very best glass 
and china ware is always well seasoned or annealed before it is sold. 
If the wares are properly seasoned in this way they may be washed 
in boiling water without fear of fracture except in frosty weather, 
when even with the best annealed wares, care must be taken not to 
place them suddenly in too hot water. 
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Original in Goon HOUSEKEEPING. 


HOMELY NOTIONS, 


BRIEFLY YET PLAINLY MENTIONED. 


When my mother was married, my grandmother said to her, 
* Miriam, let me impress this on your mind: “ever eat against 
Times in the 
family had changed somewhat since the wedding day of grand 


the wall, and never use a ragged dishcloth.” 


mother’s grandmother, when habits of the old home across 
the sea were still observed, and the idea of a table pushed to 
the wall, to say nothing of the necessary but never-touched- 
by-her dishcloth, probably never presented itself to the mind 
of that far away ancestress whose dainty foot never pressed 
her cellar stairs, but whose authority and management were 
so potent that her establishment is said to have been a proverb 
for perfect housekeeping. 
better American citizens, for lack of the fortunes long since 
used or confiscated, and when my grandmother gave her 


But perhaps this generation makes 


daughter the advice quoted, it was not in order to hold to even 
a fragment of former fashions, but to instill more philosophy 
It is true that many 
young women, as well as men, in the early days of married 


life, approach the niceties that were common between them 


than might at first thought be noticed. 


during the courtship, but that with the freedom of familiarity 
they afterward and gradually fall into ways extremely as- 
habillé which are quite as unlovely after, as before, marriage. 
A little languor excuses a letting-go for once, and it is so easy 
to continue letting go! And sometimes it comes about that 
one has innate tendency to let go, and no coaxing, urging, 
or scolding on the part of the one who likes things ship-shape 
avails to stay the downward slide. is a mighty 
force, and if one loves the other truly, one will be 

ported in upward endeavor. 


It was having in mind: 


the ma 


ciple of doing the best possible that pointed 


command. She wished the pride of her heart to keep hold 
on the proprieties of living that make existence comfortable 
and admirable, to not lose sight of the prettinesses that poetize 
the prose of the body’s needs, and to be clean, for cleanliness 
is of both soul and body, and without it there is no purity of 
nations, no aiming at the stars, no spiritual comprehension of 
Heaven's perfection. 

I have thought often, that the so easy letting things go, is 
likely to propagate a correspondent slip of the leash that 
holds our moralities in bond. We excuse little things in our 
appearance, then greater things, and by easy transition we 
find apparent palliation for the slightest dream of something 
in our conduct, not quite as it should be; then it is so natural 
to forgive our fault, feeling aware of good intentions, or of ex- 
tenuating circumstances, and we wonder that others are not 
so ready to excuse that for which we so readily pardon our- 
selves. It is for our own safety in character that we avoid 
even that appearance of evil which may affect our reputation. 
And to be fine and noble in the eyes of the world we must be 
so in our own, in detail, and in those of our nearest and 
dearest. 

A young man said once of a young woman on whom he had 
for a time affectionate designs, “I would better marry a dif- 
ferent girl; she keeps me feeling as if I had on tight boots.” 
But perhaps he would have been a better man with the snug 
boots than with his soul always in slippers, and then the tight- 
est of shoes will stretch, or mercifully burst. 

“Miriam” minded her mother; sometimes the fare was 
very simple and scant, but the table, whether poor or elegant, 
was set out and dressed and adorned to the utmost available, 
and the amenities were unforgotten. When the dishcloth be- 
came ragged it was discarded and something whole was put 
in its stead, and the family has been the better for the phi- 
losophy of the arbitrary dame of ancient days. 

—Adelaide Cilley Waldron. 


Tlotus 


THE COZY CORNER. 


[ /n this corner we propose to have plea our readers 


correspondents, in passing matters of household 
Household 


information on all subjects of general in 


fitable 
Goop HouskKEEPING. 


INOUIRY DEPARTMENT. 


Inquiry No. 66. 
OLD FASHIONED ELECTION CAKE. 
HOUSEKEEPING: 
ld 


Can you give a recipe for making the o 


fashioned Muster Ca 
Meeting Cake ? is di 


It is ditfere 


since called Election Cake and Town 


from and better than buns. 


MORE OVEN THERMOMETERS. 
of GOoD HOUSEKEEPING: 


In your Cozy Corner of November 27th, 


is sucha thing as an oven thermometer. I am 


here, and | am using one which | can recomm 

todo without. The invent i 
Box 793. Worcester, Mass., and if Mrs. C. W.5 
him a note, will be glad to call upon her. 


. L. E. HUMPHRE) 


I would unwilling 
Cooper, 
I am sure he 


WORCESTER, MASS. 


Leditor of Hot 

In your issue of 
W. S., inquire 
can see one it 


} 


been u 


dent, C. 


have 


ience, as it 


can be seen ata glance, as easily as looking at 

them on exhibition in 

Hall, 

can obtain all particulars in regard 
} 


wishes to see mine, she can do so by 


past week I have seen 
Kendall & Co., nearly opposite City 
correspondent 
calling at my house, 94 
The cost, put on the oven door 


MASS. 


street. 


WORCESTER, 


WHAT HORSE-RADISH WILL DO. 
Editor of HOUSEKEEPING: 


I wonder if your readers are aware that a piece of horse-r: 


put into a jar of pickles will keep the \ from losin 


Where 


its strength as long as th 


this precaution is taken the vinegar 


; pi kles last, 


strength. 
while without it, 


two or three times dt r the winte 


with otl 


to be renewed 


, on tomato pickles, and | think it is the same 


SAG HARBOR, 


STILL MORE OF ’EM. 
Editor of Goo HOUSEKEEPING : 

Since reading the last list. I’ve learned that “ Exchanges” a 
established at Albany, N. Y., Buffalo, N. Y., Cleveland, Ohio, D 
troit, Mich., Kansas City, Mo., Mobile, Ala., Morristown, N 
Newark, N. J., Rochester, N. Y., Syracuse, N. Y., San Francis 
Cal., 617 Locust street, St. Louis, Mo., *, street, Washi 
ton, D.C. The last I found already noticed by Anna L. Dawes. 

RHODA LANDER. 


and 1220 F 


NEWARK, N. J. 


IT DOES SEEM STRANGE, INDEED. 
Editor of GOOD HOUSEKEEPING: 
HOUSEKEEPING for December 1ith, Rhoda Land 
writes that thus far she has been unable to get any definite infe 


In Goop 


mation with regard to the establishment of an Exchange for W 
man’s Work in Philadelphia. I have made inquiry and find th 
the effort to establish an Exchange for Woman’s Work has nm 
been a success in that city up to this time, though its friends the 
have not as yet despaired of effecting it. There are parties rea 
to take hold of the operative portion of it, if enough money cou 
be secured to place it, in the beginning, upon a sound financi 


| 
wt it may 
invite cor 
> pondence of inguiry ane terest a 
value to the Homes of the 
Edit 
lady inquires if tl 
aie teacher of cook 
ind whi 
Mr. D. 
EEPING: 
c ember 27, Inquiry No. 62, your corres] 
s in regard to an oven thermometer. 5 
i a city on the oven door of my range, whi 
lee more than ten months and find it a great con 
re SEE is on the outside of the door, and the heat of the ov 
ock. For 
y 
if sl 
\us 
the vineg 
. uall 
usually 
that is 
kinds. 
L.I 
; 
) 
la 
li 
ix 
> 
in 
let 
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s by annual subscriptions, gifts of money, etc. I have been 
ced if I could not, in my vicinity, arouse sufficient interest in the 
rprise to secure subscriptions, being assured that the money 
| be properly used. It seems strange that Philadelphia, with 
her wealth and benevolence, cannot start such an Exchange 


in herself, and not be behind her sister cities in affording to 


y dependent women a chance to show that they can and would 
care of themselves if the opportunity to do so were only given 
Mrs. GEORGE RuMSEY. 


NEW JERSEY. 
SOME QUESTIONS AND GOOD WoRDs. 
of GOOD HousEKEEPING: 


May I be allowed to ask some questions to be answered in Goop 


SEKEEPING? 1st. What is the best thing to use for polishing 

ss gas fixtures and brass curtain poles? 2d. Can Miss Eva 

‘s intorm us how to crochet covers for pudading dishes: 


\nd I must tell you how highly I appreciate your home journal. 
one toa friend who 


paid two subscr ptions, and have giver 


whom it is a great comfort 


HOW TO REMOVE CAKE FROM THE BAKING TIN. 
f Good HovusEKEEPING: 


answer to Inquiry No. 60, I would say that after allowing my 
cool a very little, I turn it out upside down ona 

sh, then turn my cake pan upside down, and ver} 

the cake right side upon the pan which has already been in 
I remove even my delicate sponge cal this way, with- 

weaking, cracking or falling. If the cake is baked in a round 

remove to a plate—a plate; if baked in a long pan, re- 
a meat dish as long, or almost as long as the pan. 

HILADELPHIA, PA. A CONSTANT READER. 


A NOTE BY THE WAY. 
Good EOousEKEEPIN 

im so thoroughly interested in Goop HouseKE} PING, and so 
g that mars its pertection, that I take the libe rty 
ise a little inaccuracy in Mrs. S. O. Johnson’s * What is 
i . Where she says, “ Men may weep 
omen may work,” slightly altering Zeznyson’s line. I’m sure 
| must work and women must 
It is from no 
this, but lesit 


rf captious criticism that I notice a desire to have 


1D) HOUSEKEEPING as perfect as possible. Ruopa LANDER. 


OYSTER FORCEMEAT. 
answer to Inquiry No. 61, I would recommend the following 


pe lor torcemeat: 


lake two d irge ys Ss, Sca m, em a ttle Take 
jua 1 y measure of | crumbs and tw inces of butter 
i t is geasa It EX eedingly fine, put 
est teas] ypped parsiey, a Saltspoon 
pepp two of salt, tl ui fa non, an nix W with the 
KS Of two eggs (the last may be omitted if desirable.) rhis forcemeat 
he ry highly seasoned, hence the seeming large quantity of 
per. 


CATHERINE OWEN, 


MUFFINS AND OTHER GOOD THINGS. 
for of GOOD HOUSEKEEPING: 


In answer to inquiry No. 59, Goop HousEeKEEPING, November 
sth, 1886, I would Say that I cannot tell “just how to make good, 
iky crust for ove pie,” for I always have a little more than enough, 
t will send you a very good recipe for muffins with baking powder: 


lalf cupful sweet milk, half cupful sugar, one large iron spoonful 


utter, three eggs, two teaspoonfuls baking powder, one pint (and 
i little more) flour. Cream the butter and sugar, and beat the eggs 
eparately. And for your layer cakes, here are two very nice fill- 
igs. One for fig cake: 


Two cupfuls sugar, two-thirds cupful 
vutter, one-third cupful sweet milk, three cuptuls flour, whites of 
Bake in jelly cake 
tins for layer cake, then make boiled icing: Three cupfuls pow- 
lered sugar boiled with a little water until like candy, whites of 


ght eggs, two teaspoonfuls baking powder. 
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three eggs; chop one pound figs, one pound raisins, half pound 
(blanched) almonds. Stir all in while hot, but cool a little before 
spreading on the layers of cake. Custard for layer cake: Half 
cupful flour wet to a paste with cold milk, one cupful sugar, two 
eggs. Stir all into a pint of boiling milk, and boil until thick. 
Flavor with vanilla. When cool, spread on the cakes with English 
walnuts (or blanched almonds), stuck thickly into the custard, pile 
up the layers of cake and cut with a very sharp knife. These are 
both delicious layer cakes. A SUBSCRIBER, 
MARQUETTE, MICH. 


HOW TO DO IT. 
Editor of HOUSEKEEPING : 

In answer to inquiry No. 60, Goop HousEKEEPING, “ How to 
remove a cake from the tin without having it crack, break, or fall: ” 
Supposing it to be a loaf of cake inadeeptin. First, you must but- 
ter the tin all around the sides and bottom, then butter the paper 
as well (cutting it to fit the tin exactly). Now, when the cake is 
baked, don’t try to take it from the tin while hot; set it away until 
perfectly cold, then return it to the fire only long enough to warm 
the tin through, then turn it upside down on your hand, and tap the 
edge of the tin on the table and it will slip from the tin all right, 

jury to the cake. 

With all the other readers of Goop HousEKEEPING, | feel that 
it is filling a long felt want, and I wonder there has been no such 


A SUBSCRIBER. 


and you can take off the paper without any i 


paper before. 
MARQUETTE, MICH. 


ALMOND PASTE. 
Editor of GoOD HOUSEKEEPING: 

Some time since there was an inquiry for a recipe for almond 
paste, here is one which I copied from an old I-nglish cook book, 
(Mrs. Beeton’s): 

One pound sweet almonds, six bitter almonds, one pound finely sifted 
sugar, whites of twoeggs. Blanch the almonds and dry them thoroughly ; 
put them into a mortar and pound them well, wetting them gradually 
W hen well pounde 


with the whites of two eggs. , put them into a small 


preserving pan, add the sugar and place tie pan on asmall but clear fire, 


(a hot te is better,) keep stirring until the paste is iry, then take it out 


of the ine and put it between two dishes until cold 

I have not tested this, but other recipes from the same book have 
proved entirely reliable and this is certainly simple enough, 

I am heartily glad that you have called the attention of your 
readers to that most excellent means of self-improvement—* The 
Society to Encourage Studies at Home.” I was for a short time a 
student, and can assure any prospective students of its efficiency 
as well as of the exceedingly pleasant nature of the instruction, 
Its method, being individual, it is far better suited to housekeepers 
than such a course as that of the Chautauqua Circle, which makes 
no allowance for such incidentals as sickness, house cleaning, mov- 
ing or any other of the numerous interruptions which beset the 
path of the housemother. I cannot too earnestly commend it to 
your readers, as my own experience and that of several friends has 
proved it the best of several plans for self-improvement which we 
have tried. 

Allow me to add my voice to the chorus of appreciative readers 
of your excellent paper, and may I mention especially my admira- 
tion of the illustrations and the editorials. 

CHICAGO, ILL. MAkY HUME DONIGAN, 


Preparéd for HOUSEKEEPING 
IT IS BETTER 

To do, than to tell what you are going to do. 

To keep conduct and conscience abreast of each other. 

To be out of fashion and cleanly than to be stylish and dirty. 

To know how to do one thing well than to do many things poorly, 

Never to speak disparagingly if you would not make an apology. 

That one’s house be too little one day than too big all the year 
alter. 

To treat your inferiors with consideration, but never with fa- 
miliarity. 

To be content with small beginnings, than to be obliged to put 
up with small endings. 
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THE FAMILY SCRAP BASKET, 
INTERESTING Bits oF HousEHOLD Fact AND FANCY. 


Dr. Cyrus Edson, of the New York Health Department seized 
during the year 1,000,000 pounds of different kinds of adulterated 
and decayed food. 

The man who invented the English language must have been a 
humorous sort of chap. Otherwise he would never have called 
servants * help.” —Somerville (Mass.) Journal. 

The New York Charity Commissioners bought 13,090 pounds of 
chicken and 3.500 of turkey for the Thanksgiving dinners of the 
inmates of the various municipal prisons, hospitals and charitable 
institutions at a cost of $1,323. 

The once highly-prized Cashmere shawl has gone so completely 
out of fashion that the manufacture of them has stopped, and there 
is a probability that their fabrication will become a “lost art.” 
The Province of Cashmere, in India, has been thrown into distress 
by this freak of fashion, and many of the population have become 
paupers. 

A tract of land on the western shore of Cayuga Lake, near 
Canoga, has been leased to Rochester parties for the cultivation 
of frogs. The raising of frogs for the New York market has come 
to be a recognized industry. : 
neighborhood of Waterloo and several in Canada, and still the de- 
mand is greater than the supply. 


There isa large frog farm in the 


Maryland employs 60,000 persons in putting up canned goods, 
ploy g 
anindustry in which she now leads all the states in the Union. 


Harford 
county alone 24,000,000, cans of tomatoes and 12.000,000 cans of 


She supplies 50,000,000 cans of oysters annually. In 


corn are prepared for the market every year, and one firm in 
Frederic City puts up 2,500,000 cans of corn in a season. 

One of the latest waysin which Wall street men have found the 
opportunity to invest funds as a speculation is ascheme that has 
several thousand dollars back of it to preserve Autumn leaves by a 
new process, the invention of a Yankee college professor. The 
leaves—so promise the bulls on the enterprise—will retain all their 
fresh and bright hues for years, and remain fast to the limb just as 
nature produced them. 

Another old fashion come back again. The amateur brass 
beaters are tired of the noise and have taken to ornamental leather 
cutting, a household industry that was in vogue 25 or 30 years ago. 
Imitations of carving are made out of scraps of leather. and look- 
ing glass and picture frames, brackets, shelves, cornices. etc., are 
now to be ornamented with leather leaves, flowers and fruits. Some- 
times the leather is skillfully colored to imitate autumn leaves and 
flowers. 

A new and strange crusade is being preached in Paris. where 
just now it is sought to turn a source of nuisance into a sour e of 
revenue. Pianophobia has declared itself virulently in the most 
unexpected quarters. M. Reyer, who isa member of the Insti- 
tute, and himself a composer of no mean ability, has drawn upa 
bill which, if passed, will bring into the treasury some 9,000,000f, or 
10,000,000f. His idea is to tax pianos. As anuisance they have 
lately got beyond all limits in Paris. 

A resident in one of the finest streets in town. says the Boston 
Herald, alluded incidentally, at dinner the other night to her 
“servants,” and was overwhelmed the next day to receive warning 
from the whole crowd! What did it mean? 


Weren't they in re- 
ceipt of the highest wages ? 


Didn't they have “afternoons” and 
“evenings ” and “ privileges ” without end? Yes. but they couldn't 
live with people who called them “servants ” to their faces ! “ Help’ 
was the proper word, and they wouldn’t be servants to no lady in 
this country! They all departed. 

Seven young men boarders at a suburban house became exasper- 
ated at the tenacity of their landlady, and resolved to board them- 
selves, They rented a cottage ina pleasing neighborhood. and ap- 
pointed from their number a committee of two to keep house. The 
committee hired a competent cook and chamber maid and pro- 
ceeded to run things on a strictly business basis. The entire cost 
has been seven dollars a week a head, and all the groceries came 
from the best city grocery, andallthe meat from Washington 
market. Half an hour daily, just after dinner is sufficient for the 
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committee to prepare a menu for several days ahead, to give } 
necessary instructions to cook and maid, and, in a word, to “ke.» 
house.”—Harper’s Weekly. 
A perfectly millennial girl came to me yesterday to see abo. 
situation for one of her friends just after I had engaged an 
tutored, intelligence-office maid, says a Boston housekeeper. 
ideal creature had the Cextury in her hand. She had eviden 
She had on an 
tremely simple, well-fitting dress and jacket, and she spoke m 
better English than my Latin school son does, except when h 


been reading itas she came in the horse-car. 


She told me that she lives with Mrs. 
then I remembered about her. She has lived with my frie 
Ail of the family 


on his good behavior. 
seven years. think everything of her. S| 
simply a piece of domestic perfection and she knows it and 
proud of it, and makes it her mission to try to get other girls to 
like her. 

Mrs. Warder, wife of the well-known silk-dyer of London, 
The work was intruste 
thirty-five ladies of the town of Leek in Staffordshire, who w 
two years in executing it. 


had the Bayeux tapestry reproduced. 


The original is one of the treasures 
the Cathedral of Bayeux, where itis piously kept under gla 


The reproduction copies this in every feature, special mater 


having been prepared for the purpose. 


The work is 220 feet 1 
and zoinches wide. It begins with the interview of Harold w 
I-dward the Confessor, when he receives his mission of the N 
man court. All the details of the voyage and Harold’s capture : 
Guy of Poultney are set forth. William comes to his res: 
Harold becomes his ally breaks his promise, and becomes King 
England. William’s wrath, preparations for battle, the building M 
ies and towns—all are chronicled 

Hastings 


There are more than 1,500 figures, and besides the principle s 


the ships, the camp, the cit 


worsted, and the tapestry concludes with the battle of 


ject a border in which the fancy of the artist has play. This art 
is supposed to be Turold,a dwarf. 

An excellent authority on matters of dress, the Dry Gi 
Chronicle—has the following sensible comments on the subject 
Stiff materials are less mana 


One dull stuff and 


geable and aceful than soft ones. 


one glossy stutf unite better than tw glossy ort 
dull ones. 


Colors near the face should be soft and indescribable. 
A woman to be well dressed and to look her best must concentrate 


etiorts on tints few and good. 


Antique lace will last forever, re-mend and re-clean it as much as \ 
i 


low instead of snow white it scarcely ever shows d 


Modern lace, | 


»wever good or costly, soon wears out. 
Che w i invest in materials got uy 


s} 
noady 


rst extravagance Is to 


unprincip raders to deceive the eye. 


jewels are in far better taste than a quantity 
mediocre ones, 


Experience shows that all dull, rich silks wear greasy, thata ge 


t} 1 


satin outlasts three silks and three cheap satins, and that black vel 


ever any loss, as it can be cut, rejoined, dispers 


united, worn on an ever 


dress, or a mantle, at will, without harm. 


A dress or jacket properly made and properly fitted by a good dre 


maker, though this costs more than one made 1 y a novice, will look a 


hang well to the end, while the other will not. 
It is indispensable in buying dresses to remember what your war 
robe contains, as two dresses can often be combined into one nowada\ 
if the colors are happily chosen, which is a great economy. 

Ladies who study economy will never adopt the outré in anything, f 
outré fashions never last long. 

Women of taste are content with a few things—and those good- 
lieu of a quantity of cheap finery. 

Never buy a bonnet that will not go with all your dresses and jacke 
likely to be required while the bonnet lasts—unless you can afford t 
wear one to match each suit. Liat. 

Extravagance in dress means not only spending too much money on it s\ 
but also the patronizing of foolish fashions devised simply to waste m: 
terial. 

A dark thin stuff is infinitely cheaper than the cheapest pale materia his 
though its original cost be double. n case | 

A purposeless chaos of millinery is not beautitul from an artistic poi! 
of view, and probably mischievous from a sanitary one. ; 

True skill in making up materials consists not only in fitting th ues 
dress, but in giving to every morsel of stuff its due value. 


= 
Tage 
x 
‘ 
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EDITOR'S POR TFOLIO. OUR ANAGRAMMATICAL FEAST. 


Goop HOUSEKEEPING, of date of December 11th, was mailed to 
. HOLYOKE, MASs.. AND NEw York City, DECEMBER 2. 188 subscribers, on Saturday and Monday, December 4th and 6th. The 
Ol 
a first correct solution of our Anagrammatical Feast was received in 
munications for the Editorial Department should ad ssed t he 
- office the “ning ) ber vt] ‘omins 
I our office on the morning of December 7th, coming from Mrs. E. H. 
den e of Goop HovsEKEEPING is copyrighted. but our exchanges are | Dodge of Brightwood (Springfield), Mass. The second was from 
- *xtract from Its colum jue credit being g ymay d Mrs. Frederick Harris of Springfield. These were supplemented, 
m ibutions of Miss MARIA PARLOA, all rights in these being esp : 
nape on the Sth and oth, ‘nty-three others,—four from New York 
rh Writer. 
. stamps must accompany all contributions sent for editorial considera- | City, two from Spr ‘Id, and one each from Brooklyn, N. Y., Hol- 4 
I a J i 
fri eir MSS., if not accepted. yoke, Mass., New Haven, Ct., Hope Valley, R. 1., Northampton, : 
al papers which appear in Goop HoUSEKEEPING wil > written 4 
>I piion Mass., Westfield, Mass., Stafford Springs, Ct., Bristol, Ct., Meri- 
y for its pages b ur sele 1 tors 1 xcep S : os 
An lable of Contents will be served up from rown rae Whenever den, Ct.. Marblehead, Mass.. Cambridge port, Mass., Gloucester, - 
from a neighbor a bit of ib f that, we shall say es ‘ 1 1; } ¥ 
Mass., Bridgeport, Ct.. Medford, Mass., Hingham. Mass., Newton- 
= vi Mass.. Brightwood, Mass., Boston, Mass., and one with a 
o ALL NEWSDEALERS 
ter Newsdealers can send their orders for G Dp HOUSEKEEPING to the signature of initials on y, address, and another without 
res 
SEKEEPING goes to Mrs. 
ola 
t ke Cincin: The prompt response to this “Feast” tells plainer and more 
b 4 ( nd News ( ( 1; New I N ( Boston; effectively than any words of our own could, how promptly, care- 
\ tt i l ] ] 
SEKEPING Is read, and the letters, con- 
I 1 \ ( : 
Cio.. New Orleans: Sen Branciacn Sewa taining the solution of the Anagram, w exception, tell a more 
esi 
interesting story still, in the manner in which the communications 
ing News Co., Troy; Detroit News ( Det: ntreal News ' 29 : 
ed Goop HOUSEKEEPING is proud of its constituency, and well it ‘ : 
tit n Che Hon of the World into which it e are hay 
CONTRIBUTORS TO GOOD HOUSEKEEPING may be. The Homes of the World into which it goes, we are hav- eee 
: LL PLEASE NOTE NoW AND FOR ALL COMING TIME. ing abundant evidence, are those where the elements either already ry: 
All contributions for publication will be considered and | exist, or are earnestly sought for, that elevate and refine our Bs. 
. on at the editor’s earliest convenience after being re homes, and are working in the Interests of the Higher Life of the & 
} the editor eariie convenience aiter De re- nol 1a 's 
ect 
& 
os atter of each paper may be found pertinent and proper gr Pi. 
ate 
» our Bills of Fare—may be successfully introduced- O SUPS. ; 
= ~Goop HOUSEKEEPING has reached 
2 = i 2 \ s o' Por Lo am (4 
rs ana circumference, thatit makes it a necessity to 
Apo j 
up into the hands of its printers, for each number, four weeks 7 
the date Of Issue, In order that remote subscribers and b : 7 
n may have their copies in hand and on sale a tew days 
Sprats L. side. 6. Child’s food I be. om 
he publication cate > Dish for W.S >. Table root I 4 
ve ?(—Each contribution will be paid for by check bearing even 4. La! spy cool Dessert 8. Soft Rye dries * : 
th the issue 
m ed— 1. Thin cross cake. 6. O sage Roots! 
; > To doubl int >. Pigs Pone toted 
dre ‘—A return of a manuscript does not necessarily imply that 
oka 3. Faro Beets. Nice richer Duck. 
t meritorious, or that it would not be accepted by publica- oe ; = 
1. Seek be fat. g. Deer was best. 
as ta different nature, or an editor of different ideas from our 5. Famished Gander G. 10. Try our steak. 
wada 


BEST VEAL E. G. 


#—A return of a manuscript with a printed slip announcing 


ng, f 5 1. Datt sweet moose. 6. Brent Geese. a 
appearance on the ground of not being available, or for the 2. A sugar Sap. 7. Iced Boiler. % 
od- that the editorial hopper is full and running over, is simply 3. Lo! awful Rice. S. Ripest dun Hams. eo 


I 
essity of circumstance and nota discourtesy in any sense of }. Roast chike. g. H. Finch’s Pears. 
jacke | 


m— 5: Taste of Dip Roe. 10. 
ford t 


aste too sweet. 


/ .t—To write a letter of explanation with every returned man- ALAS D. S, 


scr pt would require more time than a busy editor has at disposal 1. Lad’s Bloaters. 4 ; ed or Tossed. 


’ 2. In Lake C. Shad C. 5. Warm Toast-eo. 
] 


ste m . 
and ould be a ruinous tax upon both time and labor— 
3. Pots at Olada. 6. Racers sweets. 


uhnels /,at—Writers who may wish to have their manuscripts returned 


DUDE SIPPING SAND. 
1 Case of non-acceptance, must enclose return postage with their 
I g 


1. Open Lime. 5. Huge Mince Pear. 
communications. A// manuscript unaccompanied with return 

2. Quish Peas. 6. Go-neck Peas. 
postige, in case of not being retained for use, will be filed away for 3. Cadd-Bunting Pie. 7. Macers Cake. 


safe Leeping “ until called for.” 4. Lapp Gnu Pie D. D. 8. A Green Coka. 


ng th 


IN RUDIC FEAST. 


1. Rice Mace Melon. 6. Lo! Tame Wrens. 

2. Live clam near Cia. 7. Bears Wrister. 

3. The sure Salt Roc. 8. Spare Ribs, E. R. 

4. Munch or nap. 9g. Naples Pipe. 

5. Great Beer Horns. 10. U.S.S.S. Arid Tannin 


And the following is the correct solution of the Anagram: 


AN ANAGRAMMATICAL FEAST. 


BILL OF FARE--DINNER. 


SOUPS. 


Fish Chowder. 


1. Oyster Soup. 


4 
2. Tomato Soup. 5. Clam Chowder. 
3- Calf’s Head Soup. 6. Pea Soup. 


FISH AND OYSTERS. 


1. Boiled Salmon. 5. Spanish Mackerel. 
2. Striped Bass. 6. Boiled Codfish. 
3. Sword Fish. 7. Broiled Tautog. 
4. Scalloped Oysters. 8. Fried Oysters. 
MEATS. 
1. Roast Chickens. 6. Roast Goose. 
2. Boiled Mutton. 7. Potted Pigeons. 
3: Roast Beet. 8. Curried Chicken. 
4. Beef Steak. g. Sweet Breads. 
5. Fried Ham and Eggs. 10. Roast Turkey. 
VEGETABLES. 
1. Stewed Tomatoes. 6. Beet Greens. 
2. Asparagus. 7. Boiled Rice. 
3. Cauliflower. 8 Mashed Turnips. 
4. Artichokes. 9. Fresh Spinach. 
5. Fried Potatoes. 10. Sweet Potatoes. 
SALADS. 
1. Lobster Salad. 4. Dressed Tomatoes. 
2. Chicken Salad. 5. Raw Tomatoes. 
3. Potato Salad. 6. Water Cresses. 
PUDDINGS AND PIES. 
1. Lemon Pie. 5. Peach Meringue 
2. Squash Pie. 6. Sponge Cake. 
3. Cabinet Pudding. 7. Cream Cakes. 


4. Apple Pudding. 8. Orange Cake. 
ICES AND FRUIT. 


1. Lemon Ice Cream. 6. Watermelons. 


2. Vanilla Ice Cream. 7. Strawberries. 

3. Charlotte Russe. 8. Raspberries. 

1. Roman Punch. g. Pineapples. 

5. Orange Sherbert. ro. Nuts and Raisins. 


From the oth of December to the 14th, the date of this writ- 
ing, we have received forty-four additional replies, as follows: 


Danielsonville, Hartford; and Middletown, Conn.; Wilmington, 


Del.; Washington, D. ( 


Chit ago, 


Belchertown, Boston, 
(three), Brookline (two) Charlestown, Chelsea, Concord, Dorches- 
ter, Gloucester, Holyoke, Lynn, Milford, Somerville, and Turners 
Falls, Mass.; St. Louis, Mo.; Exeter, and Portsmouth, N. H.; 
Newark, and Roselle, N. J.; 
City, Pawling and Schenectady, N. Y.; Harrisburg, Philadel- 


Brooklyn (two), Clyde, New York 
phia (two), and West Philadelphia, Pa.; Bristol, Providence 
(two), and Warren, R. I.: Bellows Falls, and Windsor, Vt; and 
* Overbrook.” 

Of the incorrect replies the chief error has been a disregard of 
the exact letters, or number of letters, ina word. The Broiled 
Tautog proved to be the worst poser in the list. The following 
are some of the most interesting mistakes made: Stewed Bears, 
instead of Sweetbreads; Boiled Trout, instead of Broiled Tautog: 
Spotted Pigeon, instead of, Potted Pigeons: Green Beets, instead 


of Beet Greens; Escaloped Oysters, instead of Scalloped Oysters; 
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A Boiled Trout, instead of Broiled Tautog; Chicken deer rice, | tasteful book of some 300 pages. 


instead of Curried Chicken; Melon Pie, instead of Lemo 
Boiled Tautog, instead of Broiled Tautog; Water Cress, i 
of Water Cresses; Candied Fruits, instead of Ices and 
Boiled Turgot, instead of Broiled Tautog; Cream Mering 
stead of Peach Meringue; Broiled Tortuga, instead of | 
Tautog: Boiled Tértaug, instead of Broiled Tautog; Potato 
instead of Tomato Soup; Boiled Ragoutt, instead of | 
Tautog: Candy Fruits, instead of Ices and Fruit; Fri 


Candies, instead of Ices and Fruit. 


KITCHEN CONVENIENCE, COMFORT AND ECONOM 

Mr. E. C. Gardner is preparing for publication in an ear] 
of Goop HOUSEKEEPING, a plan of a Model Kitchen, 
being prepared witha view of so arranging the Kitchen 
Household, that it shall have every available convenience a: 
fort, looking to economy of space and time, to the saving « 
and temper,—a place where the Queen of the kitchen, be s! 
tress or Maid, may be Monarch of all she surveys to the b 
sible advantage. 

The readers of GoobD HOUSEKEEPING already know hoy 
tously Mr. Gardner writes on any subject that he takes 
how admirably he plans for the existence and maintenance 
and comfortable homes, and we shall look for something f{ 
pen and pencil that will tell us, not what a kitchen is, but 


ought to 
Ss be. 


PRIZE PAPER ON CARVING. 


Goob HOUSEKEEPING § Prize Paper on Carving will be pu 


in our next issue. The writer, Mrs. E. Petitclerc, of ¢ 
Mass., has furnished, in connection with her carefully p 
text, fifteen illustrations, including every thing that needs 
carved, and it is to be hoped that such of our readers as 
been competent to carve decently and in order before, m 
after, upon reading our Prize Paper, become experts at 


the carving knife. 


PERFECT BREAD. 


Catherine Owen’s serial, bearing the above title, which ay 
in Goop HOUSEKEEPING, has just been published in pa 
form. It makes a neat little book of sixty-four pages, a 
tains over fifty recipes for making breads of all kinds, 


ing recipes for the preparation of yeast, and instruction 
of 
if 


losely followed, will enable any housewife to be sure of 


having perfect bread. Sent postpaid on receipt of 25 cer 


TEN DOLLARS ENOUGH. 
The popular serial, * Ten Dollars Enough, or How to Li 
on Ten Dollars a Week,” 


value to every housekeeper, and commanded wide attenti 


by Catherine Owen, is of p 


much favorable comment during its publication in Goop | 
KEEPING. It has been published in book form, making 
some duodecimo volume of about 300 pages, and it will 


post paid to any address on receipt of one dollar. 


OUR PREMIUM OFFER FOR 1887. 

I-very person sending us $2.50 before January rst, 1887, 
ceive GOOD HOUSEKEEPING from November 13th, 1886—1t1 
mencement of Volume I1V—to January 1st, 1888, and Ca 
Owen's admirable serial, “Ten Dollars Enough, or How 


Well on Ten Dollars a Week,” which has been publishe 


in 
ine 
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PAGE OF FUGITIVE VERSE. 


GATHERED HERE AND THERE. 


SAME UPON THE MIDNIGHT 
CLEAR. 
ame upon the midnight clear, 


Chat glorious song of old, 
ym angels bending near the earth 
lo touch their harps of gold: 


eace on the earth, good-will to men, 


From Heaven's all-gracious King ;” 


world in solemn silence lay 


lo hear the angels sing. 


through the cloven skies they come 
With peaceful wings unfurled, 
| still their heavenly music floats 
weary world 


ve its sad and lowly 
bend on hovering 


ver o’er its Babel sounds 


Diessed angels s} 


the woes otf 


world has suffered 


} 
rei-straim have ro 


eath the a 


thousand years of wrong 


an, at war with man, hears not 


h they 


THE FAGOT-BEARERS. 


t s with some ttle fagot of 


W. FABER 


Within the hous¢ 


id, and damp, and gloom. 
d mood, and sad at heart, 
issed trom room to room. 


fire blazed high upon the hearth, 
shone with ruddy glow, 
store of creature comforts lay 


in the Long Ago. 


step upon the outer pore h, 
ip upon the pane, 
ie from my reverie of grief 


r Cause to ascertain. 


, as I opened wide the door, 
ny figure stood, 
beneath the weight of what appeared 


fagot of dry wood. 


e hearth he laid his burden down, 
id, ere he went his way, 
messenger had entered soft, 

wr could I say him nay. 


all that season of distress and gloom 
ie fagot-bearers came, 
iving on the hearth a stick of wood 
hat kindled into flame. 
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No life can be so desolate and sad, 
No heart so fuli of care, 


That may not have these messengers of God 


Bring warmth and comfort there. 


By day, by night, in sunshine or in storm, 
The hours their tasks fulfil ; 

And blessed are the homes wherein they leave 
The fagots of God’s will. 


Helen Chaun 


CHRISTMAS CAROL. 


There’s a song in the air! 
There’s a star in the sky! 

There’s a mother’s deep prayer 
And a baby’s low cry! 


ts fire while 


For the mange1 sethlehem cradle 


The re « 


heartl 


omes of the 


SNOWFLAKES. 


Ye who hav scorne eat 
j end or brot 

Ye who] 

Have made 


me 


eness spoken, 
Ho 
Ye wh 


Sister, a 


Mother, and 
Youn 
me gather 
your hearts grow fonde 
\s memory shall ponder 
Each past unbroken vow; 
] } 


Old loves and younger wooing 


Are sweet in the renewing, 


Under the Holly Bough. 
Charles Ma 


GOOD-BYE, OLD YEAR, GOOD-BYE! 


The bells ring slow, in muftled tone 
The chilling wind makes sadder moan; 
The flowers are dead, and all must die 


Good-bye, Old Year, good-bye 


5 


The laughing streams run coldly now; 

Stern Winter reigns, with ice-crowned brow; 

Fair Summer is dead, and you must die 
Good-bye, Old Year, good-bye! 


Once you were young, but now you're old; 

Our youth can never be bought with gold; 

Your youth is dead—all youth must die 
Good-bye, Old Year, good-bye! 


Your glory came, your glory’s gone; 

All glory fades time breathes upon; 

All grandeur and pride shall surely die 
Good-bye, Old Year, go 

You brought lany glittering joys, 


That cl ryed and broke like childre n's toys; 
Our joys you've killed, now you must die 


Good-bye, Old \ ir, go d-bye! 


us much of galling grief, 


ys, its smart was | 


, then grict must dic 


bye, Year, good bye 


watery 


en wall, 
beam; 


om seem 


THE THRESHOLD. 


s nes er-sweet o'er 


th 


your chimes their 


how much of 


nh now to your sweet 


The flowers of spring must bloom at last, whe 
gone the winter’s snow; 

God grant that after sorrow past, we 
joy may know 

Though tempest-tossed our barque awhile on 


Life’s rough waves may be, 
There comes a day of calm at last when we the 
Haven see. 


Phen ring, ring on, O pealing bells! there’s music 
in the sound; 

Ring on, ring on, and still ring on, and wake the 
echoes round, 


The while we wish, both for ourselves and all 
whom we hold dear, 
That God may gracious be to us, in this the 
bright new year! 
Chambers’s Journal. 
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ring 
- 
tato 
You bough 
But, like our jo rict ; 
OS) 
TOM 
ee Thou wast a year of hundred years, be | 
ising, Of glorious triumph that endears; 
_ WwW And the s y fF e Beautiful But ah! as the others, thou must die io ; 
er Good-bye, Old Year, good-bye! 
ar ME, tumult of joy hough husk must die, the kernel lives; é 
the wonderful | rth, So doth the truth « ich ur e’er gives; 
wing, For the Virgin’s sweet boy brought’st us much that will not die 
s (™ i: Is the Lord of the earth. Good-bye, Old Year, good-bye! ag 
h he Ay! the star rains its fire, and the Beautiful sing, niifled. 
t tl ; } For the manger of Bethlehem cradles a King! ee j 
| lhe | ; In the light of the star WINTER. 
EE Lie the ages impea 2 Here now is winter. Winter, after all, a 
| And that song from afar Is not so drear as was my boding dream, \ 
| Has swept over the world; While Autumn gleamed its lasting [zm a 
a rhe love-song whic bring; I — s aflame, and the Beautiful sing gleam aa 
, hush the noise, ye men of strife, In the nations that Jesus is King On sapless leafage too inert to fall 
d} rth neoels t es al berries tl m yard 
And hear the ange ing We rejoice in the light Sul i a ! ciothe my gal 
1 W ! thrives ons tiest sun! 
ye, beneath life’s crushing load, And we echo the song re ivy ses ‘scantic sun 
Whose forms are bending ow, Phat comes down thi ugh the night . 
Hlopefu nd robin still 1s musical. 
t along the climbing way rom the heavenly throng; 
pu With painful steps and slow, \y! we shout to the lovely Evangel they bring, Lea i Rey iss Cae "Or 
snow! for glad and golden hours (nd we greet in His cradle our Savior and King! Ren now 
me swiltly on the wing; fl il. 
Intense and long, hang out their utmost lights ; 
rest beside the weary road, : 
Such starry nights are long, yet not too long; 
other, Frost 1 ps th veak, whi strengthening sti 
»! the days are istening on, the strong 
} Agamst thatcay w n p! g sets all torignts. id 
J 
, with the ever circling years, Cartstina 
nes round the age of gold: } 
n peace shall over li the arth 
ts ancient splendors fling, } 1] 
Let sinned against and sinning, Ring out, O be] and 
Forget t rstrile s beginning, moor, and tell: 
,nicn noy he angels sing. & 
a} \nc n in friendship now n mello let De 
pa Be links 1 ger br en, story tell 4 z 
. Ring out, ring out, all jubilant, this joyous, glad hj 
retrain: 
Cones “A bright new year, a glad new year hath come 
ns stened upon its to us again!”’ 
Ah! who can say HE joy within it 
el there may be , 
Stored up for us, who liste 
melody? 
Good-bye, Old Year! tried, trusty friend, thy Meret 
. tale at last is told. 
f O New Year, write thou thine for us in lines of e 
brightest gold! 
y 
l be s 
z 
7. 
\ 
Vv 
ina 
Eacl 
| 
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BREAD SCIENCE. 

What is good bread? asks Dr. T. M. Coan, in Harper's Weekly. 
As to its composition, it will be made from flour that is rich in 
gluten, in phosphates and in starch; as to its making and baking, 
that is too large a subject for this paper. The proportions of the 
constituents I have named vary much with different grains, and 
much even between different varieties of the same grain. The so- 


> 


called “strength” of wheat, the quality which gives it 


rhtness, is 


caused by the gluten: in winter wheat this varies from § to 14 or 15 
per cent. 


The flours that are rich in starch, known as “ pastry 
flours,” do not easily make light bread. Lastly, the nutriti 


T 


of wheat. the phosphates, are the same as that found in meat. 
namely, compounds of phosphoric acid with lime, potassa, iron 
These 


+ ] ] ] } t 
Const ents make up the peeied whea 


and magnesia. 
lue addition of water and of salt, and with 


grain, and these, with due 
no subtraction from them, as in the ordinary process of milling, 
make good bread. 


From what are we to make this bre 


Not from coarse, un- 


bolted flour; not from bolted flour mixed with bran. such as is 


often palmed off on the ‘Graham flour.” Such 


bread is fit only for 


consumer as 


he stomachs of herbivorous animals. A 


bread can only be produced from a good flour. A good flour must 


SHICIOUS COVETINGS 


contain all the nutriment and none of the inert 


of the grain. The best flour, then. is made eled wheat 
} 


7. é.. Wheat from which the 


from a pi 
outer bran coats have been removed 
before pulverizing it. 


But such flour will not be white. And why? Because it con- 


tains the gluten and the phosphates which form the exterior shell 
of the grain. The gl 


gluten and phosphates are essentials of t] 
nutritious bread. Now what do we get in the fine white fh 


most 


is the popular thing with most consumers? We get a good food, 
but one which has been plundered of part of the phosphates an 
the gluten, and one which is therefore less nutritious and less 
strengthening than that made of the whole grain, less the silex 
coating, the peeled wheat flour. The whitest bread is mainly con 


posed of starch, and starch, while a valual 


rood. 1S not one which 


is sufficient in itself to furnish the ideal bread. Magendie proved 


entire whe at Was more 


once for all, that bread made from the 
tritious than that made from refined flour. 


He fed caogs upon wl ite 


bread, and they died: he fed other dogs upon bread made from th 
whole grain, and they lived in good health. 
A certain education of the eye is required to reconcile those who 


have been brought up on white bread to take kindly to the dark. 


But entire wheat bread may be made just as light 
and it has a flavor which will be preferred to any other by 
palate. Some of the cereal foods I 
cooked by steam heat during the process of manufacture, and are 


have mentioned are 


so much the more convenient for the housekeeper; this is the cas¢ 
with some of the breakfast dishes, as the shredded oats and maize. 


Oats have great nutritive value ; and any of the preparations named 


represent nearly the whole value of the grain. The peeled wheat 
flour is an article which one could use all his life, and need no other 
breadstuff except for variety’s sake. 

The more especially delicate breads, such as the Vienna Semmel- 
Brod, famous the world over, are not produced in perfection here ; 
the Austrian grain, the climate, the baking processes, are not the 
same as ours. “A rich, reddish-brown crust, a delicately shaded, 
yellowish white crumb, always light, evenly porous, free from acid- 
ity in taste or aroma, faintly sweet, without the addition of sac 
charine matter, slightly and pleasantly fragrant, and never cloying 
upon the appetite "—who that has been to Vienna will forget the 
* Kaiser-Semmel ” thus accurately and invitingly described? In it 
Noth- 


they are worth a jour- 


the necessity and the luxury of cereal food are combined. 
ing can be more delicious than those rolls ; 
ney to Vienna. And yet the peeled wheat flour makes a bread 
which is better, because a completer food. I may add that with 
such well glutenized flour no night work is needed. The dough, or 
sponge, must be set immediately after breakfast; the flour is 
very thick, and the baking should be done by the middle of the 
afternoon. 

What is stale bread? “ The stale crumb,” says Professor Hors- 
ford, who has experimented upon this matter, “ may be regarded as 
a framework of gluten, coated with glassy, dried starch, not readily 
dissolved by the saliva; but by heating, the watery hydration of 
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the gluten is driven out, the starch is moistened, and the \ 
crumb, recovering the elasticity of fresh bread. is palatable 
cooling, the water is withdrawn from the starch, and restor 
the gluten, and the bread becomes stale.” Now, as stale bri 
the most digestible, it deserves to be restored to palatability 
It shou 


done in a covered dish, so as to prevent undue loss of mois 


this is easily done by reheating it, as we have seen. 


renews but does not resume the 


ties that make fresh bread indigestible. 


Thus reheated. i its youth. 


It is thus possible t 
stale 


bine the taste of fresh bread with the virtues of 


the experiment that should be familiar in every house 


cereai foods cont 


to be the staff of life. 


CO-OPERATIVE COOKING. 


Over on the East Side where the German element predomi 


says the New York 7?¢éwve there is an increasing number of s 


which are novel in their way and are largely patronized 

warm months, and evenin cool weather do a fair trade. They 
isha food eaten in many families, and do away with tl 
and trouble of private cooking. The shops are large and cl 
They are owned usually by Germans, who in many cases 
their wives anc ir children old enough to walk busy as ¢ 
Most of the fronts are panted a bright red, and the mor 
is shown on the inside the better apparently the place is 
‘Big sales and small profits” is the motto in favor, and 


who have tried it say that they can live more cheaply by 


these places as a base of supplies than in any other way, 
live w 

I S are helves on ery side andthe counters 
close i busy ne of the day locomo Ss nea 
possible I) uirs when there is a rush are betwe S 
seven ‘ ra in hour before noon an ety 
ind six at t Women a d chil ren are the pr pa 
\ yg 1one part of the store to another selecting 
they d \lmost everything good to eat is there O 
shelves ai canned goods, consisting of fruits, veg 
meats a sh, and also bottles of pickles and chopped m« 

cooked stuff is on the counters. On huge white platte 

whole boile ms. large pieces of boiled corned beef. roast 
legs of mutton, roasted chickens, beef and lamb tongues, 
balls, Hamburger steaks. frie¢ rk and mutton chops, 
( s and sever irieties of fis Boxes of fried potato 


pt 


in diff it parts of the store. verything is cold and co 
Che prices are all reasonable. Ham is sold from 15 to 18 ce 
pound, tongue from ro to 20 cents a pound, Hamburger 


made of chopped beef and onions 5 cents a cake. 


( hops a\ 


ing 3 to § cents each and weighing about one-quarter of ap 
pigs’ feet from 2 to 5 cents, roast beef 16 cents a pound, c 
beef 12 cents a pound, veal cutlets 1o cents each, roasted 


All the ca 


\ good meal f 


chicken 30 cents, and fish from 10 to 15 cents each. 
and bottled goods are sold for low prices. 


family can be obtained for less than it co 


average sized 


ed in the house. The food looks and tastes ¢ 


y and give a small profit than the ordinary person cot 
it for uncooked ina store. 

Working people go to these places on their way to work 
have a lunch put up in the morning, and factory hands at the 


a good lunch for rocents. The temperature of a 


hour can get 
is greatly increased by the many fires 
but where the families live on the food bought ready cooke: 


ment house in summer 


houses are kept ata heat where life is not all misery. No 
fortunes are being made in this business but there is enough 
to induce the practical and economical German to go into 


new stores are being opened frequently. They all pay. 
WHEN a ring happens to become tightly fixed on the finger. 
a piece of common twine, soap it thoroughly, and then wi 


tightly around the finger. The twine should commence at 


point of the finger and be continued until the ring is reached. 


the end of the twine forced through the ring. If the string is 
unwound the ring is almost sure to come off the finger. 


pe 
he 
ld 
| 
| 
(te 
ae bought and 0) 
Bought in larg 
‘ 
t 
n 


Hous 


Goow EKEEPING. 


BAKING POWDER. 


Free from Lime and Absolutely Pure. 


Che is made from Cream of Tartar 


spc-ially refined and prepared for its use by patent processes, by 


Royal Baking Powder 


Tartrate of Lime is totally eliminated, 


Chis 


highly important result has been attained only with 


care, iabor 


dollars has be 


and expense. In money alone a quarter of a 
‘en invested 


Cre 


patents, machinery and ap- 


es by which the crude am of Tartar, being procured { 


from the wine districts of Europe, and subjected in this 


ry to these exclusive processes, is rendered entirely free, 


nly from the objectionable Tartrate of Lime, but from other 


n substances. 


greatly to cost of manufacturing Royal Bak- 


adds 


-owder; but as all its other ingredients are selected and pre- 


with the same precise care and regardless of labor or ex- 


an article is produced that is entirely free from any 


eous substance and chemically pure in all respects. 


No lime, earth, alum or can, by inad- 


be 


ingredients 


impurity of any kind 


use of adulterated articles or otherwise, 


luced into the “ Royal,” and it contains no 


those certified by the most eminent chemists necessary to 


a pure, wholesome and perfect baking powder. 


It costs more to manufacture the Royal Baking Powder than 


ther, but it is, as shown by chemical analysis, the only ab- 


ly pure Baking Powder made. 
Royal is the only Baking Powder made that is free from both 


ind alum. 


IMPORTANT IN CONSUMPTION, 


id n Colds, Aver’s Cherry Pectoral is | In its early stages, ean be cured by the 
lly effective in Lung troubl sof long use of Ayers Cherry Pectoral. **Six 
nding, **] using Aver’s months ave had a severe Ilemorrhage of 


vy Peetoral in my iD wtice, ane pres th Lunes. brought on by a distressing 
i iny other medicine f mon Cough, which deprived me of sleep and 
— From ol in muny rest. I tried various remedies, but ob- 
vere cases, T am convinced it will cure tained no relief until [ began taking 
lds, lixeuses of the Lungs, Ayer’s Cherry Pectoral. A few bottles of 
Which cannot be reached by other this medicine speedily cured me.— Mrs. 
lies. —I. S. Cushman, M, D., Saco, Me. E. Coburn, 18 Second st., Lowell, Mass. 


Ayer’s Cherry Pectoral, 


Prepared by Dr. J.C. Ayer & Co., Lowell, Mass. Price $1; 


remece- 


Sold by all Druggists. six bottles, $f 


PACKER’S 


CUTANEOUS + CHARM, 


eculiar ly beneficial for inate skin dise 
cially Salt Rheum, Ete. “Sor Cra 
Hands hea within a few days. 


eases 
hed. Bi leeding 


To be used with 


‘Packer’ s Tar Soap, 


Unrivalled for purifying the Skin. 
25 Cents per Bottle. 


Prevents chap- 
Druggists. 


THE PACKER MFG. CO., 
New Vork. 


BABY’S BIRTHDAY, 


A Beautiful or d Birthday Card sent 
to any baby whose ther will send us the 
nar P re other and their 
Dia- 
mother and 


or ell 
Ric hardsen & Oss ton, 


WILBUR’S 


is called by 
MARION HARLAND 
Etherealized Cocoa 


l © @ hand some 
to the 


Invaluable 


for dyspeptics, 
n and for gen- 
eral use. 


childre 


aple mailed for ten 


24 4. 0. WILBUR & SONS, 
Philadelphia. 


THE: PHYSICIAN’ SIFAVORITE 


ed, non-irritating, easily assimilated 
all weak and inflamed conditions of 
s, eit her in infants or adults. 


t= It has been the positive means of saving many 
lives, h aving been successful in hundreds of cases 
where other prepared foods failed. 


The Most Nourishing, Most Palatable, Most 
Economical of all Prepared Foods. 


150 Meals for an Infant for $1.00. 


Easily Prepared. At Druggi sts, 2§C., Soc., $1. 
ie A valuable pamphlet on" The Nutrition of In- 
fants and Invalids,” sent free on application. 


WELLS, RICHARDSON & 00., Ryrlington, Vt, 
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Goow Hor ISKKEEBPING. 


LIBRARY LEAFLETS, the family and the church, Protestant and Catholic. Th 

is then considered in its various uses. forms and relation 

TEN DOLLARS ENOUGH. institution, divine and human; as a basis of social orde: 

Of this book, says the Boston //ome Journal: “Catherine lation to its individual members, and to property; 
Owen’s serial published during the year in Goop HousekeEep- | stitution; and the work closes with a considerat 


asas 


ion of tl 


4 ING” entitled “Ten Dollars Enough; Keeping House Well on _ that are disintegrating the family, and their remedy. The 
Ten Dollars; How it has been Done: How it may be Done _ broad in its scope and assembles information that require 
again,” has attracted a great deal of attention, and so numer- amount of reading for its acquisition. ‘The general ton: 

3 ous have been the requests, by letter and otherwise, that it work is ona high plane and the labor in its preparation \ 

2 should have an Opportunity for universal reading, the author greater than the general reader will infer. The authors art 

7 finally decided to put the work in book form the result of which Franklin Thwing, a master of literature with whose writir 

a wise conclusion is the production of the attractive volume just readers are already familiar, and Carrie F, Butlet Thwing. 
pale issued. In the story,a young wife gives her experience in going Lee & Shepard. Price $2, 
reas to housekeeping, and living on ten dollars a week in good style 
aig enough for anybody. How she did this will greatly interest the THE SILENCE OF DEAN MAITLAND. 

x ladies, and the gentlemen, too, for she has made as a basis a very “The Silence of Dean Maitland.” is by anew Englis 

4 bright and interesting story, and woven into it all the necessary who gives promise o illi in this striking ston 

. “ . . } 
directions for others to achieve the same grand success that at- novel is of a high ir he characters 
tended her faithful efforts.” delineated. Althougl ‘ before the rea 

a The Boston Globe says that the young housekeeper’s “ efforts story progresses, he den U went iS in no way fore told a 

Pn are described ina narrative enlivened by bright thoughts and fore holds the reader's imagination to the closing pages 
humor, while communicating the details of cost, economical prepa Briefly told, the story is this: ( id, a co 

7 ; ration and cooking of the dishes of its bills of fare. It is full of afterward the Dean of Maitland. locent 1 

ideas that the thrifty housekeeper will value and quickly appro- and in an encounter v ith her fath \n 

: } priate, in order to live more economically and better. It has many web of circumstances is woven at yund Evera 
: choice receipts, all of which are indexed.” dearest friend; he is tried for the murder. cor oil nicl ai 
The Hartford Courant’s comment on the book is that * Itisas to twenty years penal servitude. The story of the trial. | 

practical in its tendencies as is a cook-book. and yet is made in- his recapture and life among the c 

teresting by the clever manner in which it gives the history of a d awake the reader’s emotions. ho 
family of two in their housekeeping. The aim is. as the v almos ymfortable I-verard s 
tially indicates, to show how this family lived upon ! sul ) 1 stranger among s 

r week, and lived tastefully as well as economically. Cyril's siste vho has always love 
ample directions and abundant recipes which prove nee, welcomes n bac —mar 

- variety at the table is obtained under these limited conditions.” ig the moral courage to confess his cr 

These press notices could be free ly added to; they all express suffers in sile he tortures of a cr 
the same sentiment that the readers of Goop HOUSEKEEPING had 1 to desperation ynfesses his ¢ 

3 when they read the chapters as they were originally published. he chan¢ ereatest fault ¢ 

= The work is as “taking” and popular and practical a one as has of spint desultory co 
ever been written about the household, and it will be of great ( nevertheless he awakens in 1 

P use as well as entertaining reading to every housekeeper. Boston: g of this story an interest which hi holds to the clos 

’ Houghton, Mifflin & Co. Price $1. v York: D. Appleton & Co. Price 50 cents 

THE FAMILY. 

4 AMERICAN HOME BOOK 

Chis book is an excellent compendium of the history of family 

Phe American Home Book, Putnam's Handy Book Se1 
conditions and structures and. to some extent, of the theories ol 
1: h it tains many books that have attained widespread and 
its origin and igh it has little value as a “ study.” as 

} ‘ popularity seven of the best of thes ire embraced 
it pretends to be, except in embracing the studies of other writers. ! : ry | id \ 

me Of 95 pages. ihese are “Tiow to ILducat ours 

Che Study narrow in its methods, iwnores numerous facts and 

pretty well estab ished theories and is seriously distorted with re- 

ligious bias. These lead the authors into such rash claims as that ea, 2 

until Christianity broucht it int ind others; “The Home: VW 

there was no true monogamy until ¢ istianity rougnt it into Mar; 

existence; that there is no proof that the family is more than 6,00c P : 
years old; that the idea of the equality of husband and wife is the calc 

direct outgrowth of the Reformation. : ° 

rhe logic, too, of the authors is self destructive: there is said 

Nursing,” prepared for the training school for Nurses att 

to be an antagonism between family Integrity and the growth of 

Bellevue Hospital. A prodigious mass of information is e1 
individualism. If this is so, the family stands in danger of laps- | . : 
in these seven books in one, all with dire ct bearings on he 
ing back into primitive forms, and society and civilization stand in apa ' ; ae 
This book of moderate price, covers every essential 
danger, for the growth of individualism is the order of progress. > 
owe quirement reading, house t Irnishing. dress, emergencies 
rhe authors seem not to realize that family bonds, other things 


the sic 


K, etc., and there is no household to which it would 1 


equal, became stronger under the individualization of its members. 
They would account for the prevalence of divorce by saying that | **TY'C®: New York: G. P. Putnam's Sons. 
- the realization of individual lib. rty has outgrown that of individual 
an responsibility, which may have séme truth in it. but would be BREAD MAKING, 
, better expressed by saying that ecclesiastical and supernatural re- One of Putnam’s Handy Book Series of Things Wort] 
os straints have been removed more rapidly than the moral instincts ing is a 64 page book on making bread, which treats the s 
+ have become strengthened. ‘The authors recognize this in plead- | from the difficulties that face those who are not skillful to t 
ae ing for a return to the religious sanction of marriage. tical work of preparing the perfect article. The book is ' 
a Though the work as a study provokes adverse criticism. yetasa_ edly trustworthy and would be of use to all bread makers w! 
< historical collection it is very readable and instructive. The | counsel. The author has evidently never traveled mu 
+ family, as it has been among many peoples and in all ages, is de- referring to the improvements that bakers have introduce 
ae scribed in strong lines—the ptehistoric Aryan and Semitic fam- | their bread making of late years, she says that the reform t! as 
Bene ilies; the families among the ancient Greeks. Romans and Jews; | been made among them “is still waiting to be made at hme. 92 
Ne the family in the first Christian centuries, and in the Middle Ages; | Besides disparaging domestic as compared with baker's | cai N 


2 


(Toop Hous 


r intimates that faultless bread is now a daily comfort on 
probably a 


they 


it ( 
it 


when citizens 
+] 


vate tables in our cities; 


t “citizen ” would fare better] goto the country 
a 

experiment going on in many pk 


ot 


ame disappointins 


ic to mar the -asure 


sour or dyspep 
Thea 
have shown her a country fal 
} 


ore 


thor has been unfortunate i 


r, last year, wl 


ad and biscuit made by as many count! 


s ol 


, and every sample was pertet 


iuthority of one who is comp 


read 


irond | 
CVCH, 


Chis 
city, 


Wi 


DOOK 


the yoportion 
poru 


‘utnam’s Sons. 


AND WATER 


were Wl 


HOUSEHOLD NOTES 


sa tamily reference book wl 


asked 


answered 


rections for making use 


of holiday gifts: recipes for mal 
are OF Mosq lito bites, ete 
reader will find out 


}: 
al 


as to dress, and other things whi 
If Thi 


‘le ] that even th y 
iso ciearly that even the youngest 


1). Lothrop & ¢ 


or himself. s information tly and 
nderstand 


o. Price 6 


CHILDREN’S BALLADS 


inging ballads, profusely and exquisitely itlustrated, printed 
paper with broad margins, and bound in fancy cloth, make 


ay Mon. Special 


all that has been pos- 


( 


-olume, expressly prepared for the holli 
ave been taken in its preparation, and 
1 the publisher to do, has been done to make it one of the 
ttractive books on their list. The subjects of several of the 
s are historical. Mrs. Frances A. Humphrey tells the story 
1e Cock-horse Regiment,” which the children of the city of 
mberg formed during the Thirty Years’ War; Mrs. Clara 
Bates puts into stirring verse the Scottish legend of “ King 


u 


EKEEPING. il 
contributes “A Ballad 
*The Mission 

Most o 


Price $1 


Robert’s Bowl: Mrs. Margaret J. 
rf th,” and Mrs. Nason 
Tea Party incident of 


t] 
| page. Boston: D. 


Kenilwot story of 
ot ucknow. f the 


Sieg l 
] othrop & Co. 75; 


illustrations are fu 


NEW EVERY MORNING 


be no true aspiration or thought 


ed by Annie H. 
is such a happy 


It would seem that could ( 


this dainty volume, edi 
There 


pure sentiment, and simple 


l’s mind to which 
might not give 


cal common 


practic 


something to fix 


ending ot ( 
t to, there will 


religious fervor, that no matter 


1 charm both mind and 


le 


be found gy the 
heart. rm a wide range 


f authors popular witl n with that fine instinct 


Not 
1é writer’s own 


t} 
thi 


that is truly what irit’s touch.” 


from 
it made 


etism 


magi 


are evident in these 


Is 


RIGGING THE BOAT. 


1] 
ng il i 


s will enjoy t 
Boat 


n 


“ The 


of 
at the Beec 
The book 


nt as its prede- 


ion. 


information regard 
manner inter 
The 

sailor- 


In 


o \ stru 


ial school boys horoug! 


br riptions, while 


istomed toois ol all dest 


t ace 
i boston: 


cation, 


L 


ew Shepard. 


incul 


good book * * praised by 
vol rength and 


His 


new 


led 


work, and 
he best living 
serious 


of 
tificial quality. 


a more 


in 


\merican poetry. 


riters ol 


firmer grasp. le, fac 


a te, and what 
ollard’s te h. in his lighter moods, is unrivaled among 

} 


Mr. S 
\merican poets. 
i all. has much to do with 


1andsome form, 


put it into 


The publishers hav 


the 


*h, after success of a book. Boston: 


} 
wh 


D. Lothro 


MOTHER’S SONG 

than a book. 
poems, not only for the holidays, but 
the title Mary D. 
it is an exquisite little 
Northam, and is a note 
l The 


a page 


icceptabie fora giit 


Nothing can be 
1 particularly a book o 
\ Mother's Song” 

to literature; 
by Miss C. A. 
‘’s skill and the 


, 


rounc more 


I 


her days. is tit ol 
latest contribution 
poem, exquisitely illustrated n 
yinder’s art. 


worthy sample o 
stan occupying 

s printed upon 
up is one the 


York: assell 


poem itself is a dainty little affair, ea ‘ 
g illustration. The poem i 


and each page bearing an 
its entire make o! 


New 


heavy, gilt edged paper, and in 
most attractive gift books of the season. 


Co., Limited. 


THE MINUTE MAN. 
“ Of the making of books there is no end,” but of the making of 
such little gems as “ The Minute Man,” there must be an end, for 


I 


nust run out of ideas as prettily 
conceived as is the one presented in “The 
Minute Man” is a ballad of * The shot heard round the world,” 
telling the story of the days of ‘76 ina patriotic, stirri little 
Each page is illustrated by engravings 


in time, engravers, it would seem, 


he book in question. 
poem by Margaret Sidney. 
which in themselves tell the story, while three colored engravings 
are perfect gems in every way, making the book one that will be 
largely sought by buyers of holiday books. Boston: D. Lothrop 
& Co. 


i 
tion ) 
me 
sas — 
rhe m the 
wir er country travels, 
tone ar. where there were 
inag 
itir have it on the stent to say, 
v 
will get bette meee (all “home made’) traveling 
e \( sthan is got in the good boarding 
New York Mill find more expert critics in 
rlis New York: G. P. 
Va UL ay> Catt >> at 
iY LAN: FRIENI pen, and the same bright winsomeness and 
ges of this book mmmmmritten with the hope of interest- «Hold up your Heads, Girls,” so attractiv, = Ses 
ind girls in the wonderful little neighbors around them— sayings. Boston: D. Lothrop & Co. Price $1. 
s, mice, ants. spiders, dogs rtles, ete \lthough the 
ein given have been stated ina childish way, still the : 
J s. Mary E. Bamford, has endeavored to give only such 
int rs as are autho d by relia writers \s the author Boy readers of Oliver Optic’s pop 
ra, preface, se whoopen their eves al look about ory. I the ind nex 
‘uilder” series. and concerns new and old puy 
Landand Water Frnends are s wonder! now as 1n der - pup 
Indnctrial school. a semi reformato itu 
vhen the King of Israel cried O Lore ww manifoldare Hill In 
( cessors of the series, as well as much valuable 
in are things creeping innumerable, both small and great 
St Che volume is profusely illustrated and effectively; the 
r< } } ‘ esting to boys, a1 n Oliver Optics tascu 
> and the cover is a handsome work of a Lostor 
p& Co. Price $1.5 dustt 
cr their 
CALENDARS FOR 138 
beautiful Calendars for 1997 whi are p lisned by 
: . Mifflin & Company, two are new. ‘These two are com WITH REED AND LYRI iy 
m the works of Robert Browning and Nathaniel Haw Cline ns, had the 
Che Calendars published in pt ous years, made up ot s¢ es: 
rom Emerson, Holmes, fellow. Lowell. Whittier. and 
1 so re-issued for 1887 these 
D. T. Whitney, are also for 1957. AM these pure poetical quality, is gain upon his 
ew. They are gives him a clear and undisputed place among 
yn cards most attractively decorated in gold and colors. \y show surer ha 
the Whitney Cal ar contain pot llts, and Other al purpost a 
: ] +} th 
sions drawn from the authors’ residences, or trom char- z,,, 
neidents in their writings. ‘These calendars are sold at 
previous price Boston: Houghton, Mifflin & Co. Price 
rs each For sale by Whitney & Adams, Springt Id, Mass. gs & 
& Co. Price $1. 
will have special interest 
on s and girls from the fact that it answers a large number ot a 2 
which are continually Hl in every household and 
not always They are upon al- 
“i ry conceivable subject,—the care of pets: out and indoor £ 
\ ind amusements: the best wavs of doing innumerable 
h 
ston: cents. , 
t 
I 
t home.’ of * 
's bread Ne 


Goop HousSEKEEPING, 


BUSINESS COMMENT. 

The new Crochet and Embroidery Material 

it by sending 12 cents for copy of new wnk, to the publishers, J. R. 
Leeson & Co., 298 Devonshire street, Boston, Mass. 


: Ladies can read all about 


The good qualities of Bent & Co.’s hand made water crackers ar¢ 
known throughout the civilized 
them once to resolve to always keep them on hand. For an 
cracker they are unrivalled. 


world, and it is only necessary to use 
after dinner 
ler’s Daughter,” which is out in time 
ar to **the 


In Rogers’ new 
for Christmas, he has mad people” 
other of his popular groups, the power of expression and beauty which 
lies within the marble and its cl 


group, “ The El 
famili in more than any 
ay prototype. 

The Florence Manufactur Florence, Mass., have com 
menced the 
for cleaning 
eyes from potatoes, celery, etc. is also a 


ng Company of 


manufacturing of a brush which is a boon to housekeepers 


vegetables king, especially cleaning the 
g g 


andy 


tor ¢ 


all kinds of 


brush for cl 
odd corners, stairs, windows and 

Every one likes pork, but they don’t like t way in which most 
hogs are raised, what they are fed on, and how they are kept. 
berry Hill sausages are made from 
clean shelters, clean 
quarters, plenty of fresh air and 


Straw- 
raised where they have 
troughs, clean 

not 

GRAND CALIFORNIA 
Pacific Railway announces 
coast, Dex 
For additional information, 
apply to nearest ticket agen 
C. R. I. & P. R’y, Chicag: 

It is claimed for the vapor battery 
West 23d street, New York, t 
deafness, neuralgia, ete., and th 
from good people to substantiate all t 


EXCURSIONS. 


leaving Chicago, 


action on the various and mysteriot sly complicated organs 


nerves, the blood-vessels, the mus 


oats and complex membran 


which make up that marvellous mechanism of nature, the eye. 


the human being, the insect, or 


brute . all diseases of the eye 


an irregularity of the secretions. This may be brought about ina vat iety 
of ways—overwork, mental anxiety, breathing i 
ing the eyes over intricate 
have ruined their sight by the use of powerful drug 
curing other forms of disease, 


by the regular use of this battery which contains a self-gen 
g J 


npure atmosphere, strain- 


mechanism, etc., while hundre f thousands 


s taken witha view of 
but all these cases can be met 


successtu 


easily applied at all hours, times, and places; can be carried in the pock« 
and used by any member of the family with perfect safety, from infanc 
to old age 

To MoTHERs. 
sery soap. 


Kurica soap meets perfect! y the e requirements of anu 
i 1 from the day « 
ire ely on tl 


Its nature is such that it car ately use 


its must 


ntor, th 


y the u 


“Ten Dollars Enough.” 


CATHERINE OWEN’S popular Serial, of practical 
to every housekeeper, entitl ‘Ten ENouGnu, 
OR How to Live WELL ON Ten Dotiars a Wi 


which has c led wide att 


valu 


tled 


ymman 
favorable comment during tion in 


Goop is publishe: 


in a handsome du 


l com 

dec imo 
volume of some 3 

And will be sent, post-paid, to any address on receipt of $1. 


CLARK W. BRYAN & CO., Publishers, 
HOLYOKE, MASS. 


New York Office, 239 Broadway. 


CHRISTMAS AND NEW YEAR GiFTS! 


OUR ew Stamping 


BEATS For 1887 ALL, 


YOU CAN sik: MONEY. 


MAKE 
ONE DOLLAR 
nd 140 Patterns, Book of In- 
| Box White Powder, 
k Powder, 2 Best Eads, iJ Piece Stamped Feit 


t k it 
yENT. BOOKS OF 
WORK, 


' Complete Guide 
to Artistic Fancy Work. 


f Ornamental Stitches, 500 ILLUSTRATIONS 


Book o 

Fancy Braid Book, Knitting 

and Crocheting 

Book, with veal hun ite 
‘AMP Plush, Felt, &e The Ret tail 


terns. ‘Teaches how to 
Prices man place upon their this outfit 


sents a value of $10.00. We guarantec to senc 
FVER YTHING enumerated above, WATE includin 
ss fo utfits, 
THREE DOLLARS. Get three of your friends to REE 
send with you and get your own Outfit Free. 


Ladies’ Stamping Outfits aT ONE DOLLAR EACH. 


If you 


secure 25 subscribe rs In one orgtwo hours, or in a sing gle evening. 
Watch, and want to get it without money, you can easily do so, 
Outfit and see how easily you can get up a clul of 2 If 
hand this to some person whom you think would like 
Send Postal Note, Money Order or Registered 


watch. 
Postage 


to get the 
Lette r. 


ers Dauehter, 
Outfii 


JUST 
Completed. 


REPRESENTING A GROUP OF Pt 
JUST RETUR ROM 


RITANS 
SABBATI 


Any pet 


want a peed Solid Gold 

Se nd $1.00 sampl 

you don’t care to get up a club lf 
16- -page illu 
Stamps tal 


etamping 
I R 


enclosing Ten 
Cents to 


yoursell 
arated gue 


Ken Send all 


E. J. VENABLES & CO., 19 Central. Street, Boston, Mass. P.O. Boxee. 


Those of our lady 7 readers who are intere — in ma aking zh 
tised by E. J. VEN ASLES & OO., 
we recommend anything 
for the money 


Tei is the large st and be st outfit we have ever seen 
“Kindly mention our paper when you order, 


= ROGERS, 


th: at 
860 Broadway, - cor. {7th St., - New York. 


Nese youngest as well ast mem family. Son the mos 
4% emphatic testimonials received are from professional nurses who, havi: 
a seen its excellent effects on infants, recommend it to mothers as the mv 
; , satisfactory baby soap ma Its manufacturers appremmmm] at the fir 
cahig the fact that a soap adapted to the tender skin of infart_z! be so pur 
A and wholesome that the most scientific analysis could detect no tract 
3 deleterious matter in it, and at the same time be s perfectly saponifi | 
i L* as to leave not even a hint of free alkali to irritate the tender skin 1 
which it might be applied a process, original with the inves 
; latter has be brought about while the former is assured b¥IIIIMse j ; 
se the manufacture of the very purest materials obtainable. With thes 
facts Kurica is presented to mothers, than whom none are so solicits — 
ey for the well-being of t r ofispring, assured that in it y will fine 
x soap at once pure, non-irritant and healing, and whose use on childr Q 
be of every age cannot be atter d with other than beneficial results. 
«4 rf 
ib 
IN 
tet Bo 
m 
4 Sia. 
LS@e 2 
of | Box Blac 
7 j iH MEETING, 
\ i hese groups of statuary re Kea, Without extrz 
\ _ ee |} / char to go with safety to any part of the world 
\\ ge, to go afet any pa world. — 
If intended for Wedding or H y Presents, 
J J they will be forwarded promptly as d 
SSS. rected. An Illustrated Catalogue of 
all the groups, varying 
from $10 to $25, avd pedestals 
had on application, or 
will | nailed by 
Get 
whic 
and | 
Stite 
stam 
phi 
. 


pocke 


ntanc 


1, 


York. 


For AND 
INFANTS NVALIDS 


The onl) perfect substitute for Mother’s 
milk, I ole in Cholera Infantum 
ana Teething. A pre-digested food for Dys- 
peptics, Consumptives, Convalescents. 
Perfec nut wgge in all W Diseases. 


Requires no cookin Our The Care 
and Feeding of infants, mailed free. 
DOLIBER, GOODALE & CO., Boston, Mass 


making Tissu 
pet W Sets and other 
Fully Illustra ite ed. 
f imported Tissue Paper 
} books for 50c. THE PHELPS PUB LISH- 
ING Springfield, Mass. 


AVE 25 Crs for t 
‘A. BURTON, Har erhill. en 


panes 


S. PAGE, No. 41 West 31st 


“Works adjourned have inany stays; 
Long demurs breed new delays Southwell 
Write for Circular t 


Goodholme’s Domestic Cyclopedia of Practical 
nformation. (New Edition.) eee 
C. A. MontTGomery & Co., 7 Murray St... New York 


and 


uS die rpassed fe T 
sia. So his Gea ers. Box by mail, 
Our Home Granula Co., 

¢ Manufacturers. 


Send $1, $2, $3 or $5 for a sample 

box by <img ess, of the best 

america n eleg 
1 


all Chicago Try it once. 


GUNTHER, 
Confectioner, 
CHICAGO 


= Oz 


DRESS-MAKIKG 


~verywhere. 
Irectly to th pen seam 


‘Every Woman 


TOKOLOGY:::: 


M. SMITH & 


By return mail. Full Description 
Moody's New Tailor System of Dress 
Cutting. MOODY & CO.., Cincinnati, 0. 

TO EMBROIDER 


CRAZY QUILTS 


Get BRAINERD & ARMSTRONG’S factory ends. called 

Waste Embroidery. 40 cents will buy one ounce, 
which would cost One Dollar in Skeins. © All good silk 
and beautiful colors. Designs for 100 st tyles of Crazy 
Stitches enclosed in each package. Send 4o cents in 
stamps or postal note to THE BRAINERD & 
ARMSTRONG CO., 621 Market St., Philadel-| 
phia, Pa., or 469 Broadway, New York.’ 


Goop HouseKEEPING. 


CAPTAIN THE HONORABLE 


ALISTAIR HAY, 


3d BATTALION BLACK WATCH 


Royal Highlanders, 
(Second Son of the Earl of Kinnoull.) 


CASTLE, PERTH, SCOTLAND. 
) THE LIEBIG COMPANY: 
“IT was ina condition of great debility, consequent 


upon a broken-down stomach, dyspepsia and malaria, 
licated with kidney irritation, when my medical 


ittendant directed me to take your incomparable Coca 


: was simply marvelous. The 
power of digestion was quickly restored, the kidney 


irritation vanished and rapid restoration to health fol- 


tions of Coca had been tried without 


%.oNET 
Brownell | 


PROVIDENCE \7 


READE 


Absolutely Pure 


SPICES. 


The Superiority of our Spices and Mustard consists 
in their perfect PURITY, great STRENGTH, and 
FULL WE IGHT of package. 

If your grocer does not keep them, we will send you 
“pre paid, a quarter pound pack: age of spice or 
ard, upon receipt of 15 cents, and name of kind 
desi red. BUGBEE & BROWNELL, 


26 to 31 Canal Street, Providence, R. I. 


f 
To! 


Iss EMILY FAITHFULL says :—“* We have 
watched the effects of Crossy’s VITAL- 
IZE D PHOSPHITES on a young friend who has 
suffered with indigestion all her life ; after tak- 
ing it for a fortni ght she said : ‘I feel another person, 
it is a pleasure to live.’ We urge you to put it to the 
test, for in several cases, personally known to us, sig- 
nal benefits have been derived from its use.’ 

**CrosBy’s VITALIZED PHOSPHITES is cure for 

all nervous Druggist or by mail $1. 
6 W. 25TH ST., NEW YORK. 


French, German, Spanish, Italian, 


You can, 4 ten weeks’ soil, master either of these 
languages sufficiently for every-day and business con- 
versation, by Dr. S. s celebrated 
MEISTERSCHAFT 3YSTE Terms, $5.00 for 
books of each language, with ~ of answers to all 
questions, and correction of exercises. Sample copy, 
Part L., 25 cents. Liberal terms to Teachers. 


MEIST ING CO, 
Herald Building, Boston, Mass. 


“THE 


PUDDING 


13 IN THE EATING.” 


Any hou eeper or other party sending their address and 


mentioning this paper wiil receive by return post 


A TRIAL SAMPLE FREE OF 


ELECT RO-SILICON 


The best article known for Cleaning and 


Poiishiny 
GOLD, SILVERWARE, JEWELRY, &e. 
eceipt of 45¢ a zed box wi nt 
Years in Household Sold Everywher 


THE ELECTRO SILICON CO,, 72 John St., New Yerk 


CLUB 


We have made a Specialty since 1877 of givi ng as 


Premiums to those who get 1 Se sf lubs or purchase 
Tea and Coffee in large quantities, Dinner and Tea 
Sets, Gold Band sets, Silver ware , Ke. leas of 
all kinds from 30 to 75 cent rpound. Wedoa very 
large Tea and Coffee i iding out 

lub orders ¢€ 1 day. Silver-Plated 


from 60 to go cl 
Castors as Premiums 1 $5 7 and $10 orders. 
White Tea Sets with flo orders. corated Tea Sets 
with $13. Gold-Band or M at 


ot 44 pieces, 
or Dinner Sets of 112} ces with $2 rders, and a 
Host of other premium Send us postal and mention 


Goop Hot SEKEEPING, and we will send you illus- 
trated Price and Premium List 


GREAT LONDON TEA CO., 
815 Washington St., Boston, Mass. 


Self-Operating Was! ng Machines. ‘If you 
want one send us your P. O. and express 
office at once. THE NATIONAL C >, 23 D y 5t., N.Y. 


AT 
PETTIS’ NEW PROPELLING PENCIL. 


Equal 25 


D. NEEDHAM'S SONS 
116-118 Dearborn Street, 
CHICAGO, 


Red Clover Blossoms, 


1 FLUID AND SOLID EXTRACT: 

OF THE BLOSSOMS, ‘The BES 
PURIFIER R KNOWN, ‘ures 
r, it Rheum 
Kheum stism, Dyspepsia, Sick 
Headache, Constipati n, Piles 
Whooping Cough, &&« Seng 
‘orcircular. Mention paper 


READ THIS! 


THE DIAMOND WATER FILTER 


Is the only Filter that Cleanses itself with 
Filtered Water. 


Send for Illustrated Circular and Price List. 


DIAMOND FILTER CO., Spencer, Mass. 


TELEPHONES SOLD. 


Don't pay exorbitant rental fees to 
the Bell Telephone Monopoly to use 
their Telephones on lines less than 
two miles in length. A few m onths* 
rental buys a first-class Telephone 
that is no infringement, and works 
splendid on lines for private use on 
any kind of wire, and works good in 
stormy weather. It makes homes 
annihilates time; prevents 

burglaries; saves many steps, and is 
ust what every business man and far- 
mer should have t to connect stores, houses, depots, fac- 
tories, colleges, etc., etc. The only practicable and reliable 
Telephone that is sold —— and warranted to work. 

Chance — agents. evious experience required, 


Circulars fee, NORTON. Buflaic 
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URDERD 
valu 
GH, 
” wand suc- Other prepara 
t your own the slightest effect.” 
ieal 
y most th 
himself in 
of others. Fu 
[, New York City. 
Nard DO IT NOW 
ISLAND. 
i) 
Be per the market. andr < at l0cts. only 
An Incomparable I r etiate 10 ets. % 
Address» J. PETTIS, Box 1211, Providence, R. 
7 
te | 
Kefer 
efer 1 . 
— WARREN'S — 
The best in the worl 
extra by sewing through t . 
ip 
FREE 
| 


Goop HousEKEEPING. 


An Old orld-Renowned 


RELIEF AND CURE OF 
COLDS, 
COUGHS, 
HOARSENESS, 


——:AND ALL :—— 


CouGHs THROAT TROUBLES. 


Indispensable to Speakers 
and Singers. 


GOLD MEDAL, PARIS, 1878. 
BAKER’ 


Breakfast Cocoa, 


Warranted absolutely pure 
Cocoa, from which the excess of 
Oil has been removed. It has three 
times the strength of Cocoa mixed 


For sale, only in bowes, vy ali 
Medicine dealers, 


/ 


‘assy to use. 


i strengthening, easily digested, and 
WILSON'S ROLLING VENETIAN BLIND. 


with Starch, Arrowroot or Sugar, 
and is therefore far more economi- 
cal, costing less than one cent @ 
admirably adapted for invalids aa 
well as for persons in health. 
Sold by Grocers everywhere. 
VENIENT pie 
the s ng str m. Car 
ng panel so as to lose either half of window. Running 


cup. It is delicious, nourishing, 
V. BAKER & CO., Dorchester, Mass. 


Wilson’s English Venetian Blinds, 
rO PULL UP WITH CORD. 
WILSON’S NEW PATENT DOUBLE-EDGED 


three or four sets of any other make. 


** THE HARTFORD” meee Blind and Wilson's Flexible Car Blinds. 


a J. G. WILSON, 953 Broadway, New York. 


he place of the cum 


14 years T ax Collector. Sent free to any address. 


DYSPEPS! Its Nature, Causes, Prevention 
and Cure, | gb oe rience of an 


TOILET CATARRH REMEDY. 


\ pleasant and harmless Vegetable Compound that has proved itself tobe a PERFECT 


ure for all kinds of CATARRH of the Nose, Head, Throat and Lungs. 


Gives relief immediately. Price one dollar per bottle. 


TOILET GATARRH REMEDY CO., 239 Broadway, New York. 


Agreeable and 


FARM 


LAWRENCE » KANSAS 


L. H. PEREINS, Sec. Cc. W. GIL Treas. M. PERKINS, Pres, 


Capital Stock #2" $950,000.00. Assets, $652,246, 02. 


THE ordinary @ which areGuaranteed |" THE Absolutely Series D.” 


THIR 1S init..tane 


The TEN YE R Six P E R CENT. DEBENTURES, secured (1) by the deposit 
of ONE HUNDRED AND FIVE THOUSAND DOLLARS OF REAL ESTATE 
MORTGAGES in the hands of Trustees, for each One Hundred Thousand Dollars 
of Debentures; aud (2) by all the property of the Company, amounting to over 


SIX HUNDRED AND FIFTY THOUSAND DOLLARS. 
THESE FIRST MORTGAGE REAL ESTATE LOANS for many 


rin of investi hey combine a good rate of interest with Prompt Payment and Absolute Safety. 
i investor can hi id ne Original Mortgage Papers as heretofore, or they can be held by the Le- 


golly Constituted Trustees, and the ivestor stillderive all the benefi 
ELEVEN YEARS’ EXPERIENCE, AND NOT A DOLLAR LOST. 


te" FIFTEEN HUNDRED INVESTORS, 


RINGER sis 
PURCHASE ‘GEAR 


" Saves half the labor of 
rw ring and costs 
bu t little m 


PIRE* DES NOT GREASE 
The Clothes 
oli qd = hite Rr ubbe r Rolie. 


WARRANTED. ars Lons 
Agents Waated everywhere, Co.. ped N. 


A BABY LOST 


May be Recovered 


if you hav its weight, its age all 
its peculiari recorded in 

BABY'S KINGDOM 
Wher ein may be chro " ‘i led by the loving m 

the story of the ever pp ngs an ni ner on 


My B iby,” as a met 


LEE « “SHE ARD, Pu lishers, BosTON 


Please mention this magazine 


Shh 


Twent 


A. Olms en “Dr thlishment 


NOW—THE TIME TO SPECULATE. 
“Bor ind Pe leum. “Prompt per- 


ceived by wir 
ntor1 


free on ; ppl cation. 
H. D. KYLE, Banker and Broker, 
38 Broad and 34 New Sts., New York City. 


n Literat ure 
Jus 


nons & Co.’s ive 
206 ges, voh me, twent ty 
Remit 1O <3 (five tor be d fi 


tor postage) 


G. W. SIMMONS & CO., Boston, Mass. 


Sample Book of bear ar ds, 14 Games, 
12 tricks in m: um >» All for 
a 2c. stump. STAR CARD CO., Station 15, Ohic, 
LE = 
, Wate 
hat recomme 
sausage Cl 
thec 


I'ry them po give us your opinion. All orders 
promptly fille -d send for circular and price-list. 


W. A. CURTIS, Manager, 
STRAWBERRY HILL, FLORENCE, MASS. 


December 10, 1886. 


tting init. We als iene 
ure eland P hysicians’ Chairs, 
Catalogue free, Meution this 
paper. 
Stevens Chair Co., 
o, 3 Sixth St. 
Pittsbure. Pa. 


ALWAYS 


Mention this Paper when writing to 
Advertisers. 
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tted with tower sl att 
in grooves for grown-up days i by 
ANNIE F. Cox, Printe Bound in el > 
| gant style. Cloth and gold $3.75. Turkey moroc: PA 
> tree-calf. $7.40: Spanist t- 
$7.50; tree-calf, $7.50: Spanish calf, $7.50. 
wt Sent by Mail ] ty 1 re pt ft price. Cata BC 
‘ 
\ 
Cer | 
1 ill 
| | 
l 
The Flavorite. 
: A grand gift. Pleaseseverybody, A 
model of luxury and convenience, in 
sickness or in health, 50 change 
of position, Simple, elegant, dur-7Z 
E 
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1¢ Book of Berkshire. 


The Brooklyn 


ILLUSTRATING AND DESCRIBING THE TEBROOKLYN of 
HILLS AND HOMES OF AGE 


Poems and 4rticles 
tA an Vi 


ters 


Where They Are, What They Are, and Why They are Destine 
to Become the Most Char ming and Desirable 


y Mrs. Henry Ward Beecher to 
me f America on timel n- 


Homes tn America. 


TH E BOO K OF BE R KSI | | R E YEARLY SUBSCRIPTION 2 


ther 


ollars ear. s 
Is sold on the cars, steamboats and on the news stands, not only in Conte per 
Berkshire, but at all the summer resorts and principal places of the 


country at the following prices: 
PAPER COVER, - - 50 cents. 
BOUND IN LEATHERETTE, 75 cents. 


Sent by Mail, Post-Paid, ou Receipt ot Price. 


ATTRACTIVE OFFERS 


CLARK W. BRYAN & CO,, 


PUBLISHERS, 


GREAT BARRINGTON and HOLYOKE, MASS.” 
NEW YORK, 239 Broadway, Room 18. THE BROOKLYN MAGAZINE CO., 7 Murray St., New York, 


Always Mention this Paper when Writing to Advertisers. 


Henderson's New Zebra Zinnias PERFECT BRE: 


_HE S NEW ZINNIAS Striped, : rding a strikin dun 


VTP. I the flo of 
rain are 


un or Dahlia, 

hich possess an 

attraction and 
beauty the fact 
that a large propor- 
tion of the plants will re in 
flowers of all colors and < Full cultural instructi 
shades, such a3 orange, b> on every packet Of seed 
srimson, pink, yellow, “4 One We will send a pack- 
scarlet, violet, white, et of the above seed, 
rose, ete. Anotherinteresting mrxeD coors, vost: POSTPAID ON RECEIPT OF 25 CENTS 
haracteristic of HENDERSON'S il for THIRTY 
‘EW ZEBRA ZINNIAS is a tendency 7 “a paid, by mail for 
shown by some of the plants to throw outa CENTS, or FOUR PACKETS 
branch on which the flowers are self-colored, ig for ONE DOLLAR. Money Order, Post 1 
while all the other blooms are variegated or i Note or Postage Stamps received in payment 


OUR NEW ILLUSTRATED CATALOGUE, No. 47, OF SEEDS AND PLANTS we . 
this year send out in an illuminated cover. It is replete with new engravings of the choicest flowers and CLARK W BRYAN & CO0., Publishers 
vegetables, and contains. besides, 2 beautiful colored plates, and very full instructions on all garden 

Altogether it is the best ever offered by us. and, we believe, is the most comp! lete publication of 
its kind ever issued. Mailed on receipt of 10 cents (in stamps), which may be deducted from first order. HOLYOKE. MASS. 


PETER HENDERSON & CO. 


New York Office, 239 Broadway 
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\ Magazine full of interest from cover : rel. 
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— sermons are printed in large clea | 

Ge nd ina manner to especially adapt 

ther rs who 
Harriet Beecher Stowe, Margaret J. Preston. Rose Hartnick Thorpe 
he * Marion Harlat Mrs. A.D. W y, LucySt 
Harriet Prescott Spofford. Emma Abbott, th Oakes Smith, 
Louise Char Moulton, Harding D th PLP iy, 
Edit M. Ju Rk. D Kir he 
Auna Kathi Green, Helet ! 
Edna Dean Proctor Mrs. Admiral D K.B 
Fanny Davenport. Mary Boot L. 
Bessie Chandler, Lucy La 
Mrs. Henry Ward Beecher, Hattie Tyng Gris Darling 
Laura C. Holloway, Lillian Olcott, s E. Willa 4 
‘4 Daily Calendar for 1887. These Calend ntain f Py t Ee 4 
ind characteristic sentiment from the pet fl H \ l nd Ke Fez 3 
I’. De Witt Talmage, and are 1 uy 
printed in r ten different 5 th st y Mr. I r 

by Rockw , and Dr. y Surony, of ( m1. 

Talmage Calendar, 75 ets. Either calendar g n free tor t new yearly sub 
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Now ready, contains the first chapters of Two Notable | 
Serial Stories, 
THE SECOND SON, 
By Mrs. M. O. W. OLIPHANT and T. Bb. ALDRICH. 
PAUL PATOFF, 
B y F. MARION Cr: AWFORD, 
*A Roman Singer, Mr. Isaacs,” etc. 


Author of 


THE SALOON IN SOCIETY, 
3y GEORGE FREDERICK PARSONS. 
FRENCH AND ENGLISH, 
A continuation of the admirable papers comparing 
the French and English People, by P. G. 
AMERTON, 


WHAT CHILDREN READ, 
By AGNEs REPPLIER. 
MEN AND TREES, 
By Epitn M. THomas. 
MARGINAL NOTES FROM THE LIBRA- 
RY OF A MATHEMATICIAN, 
By A. S. HARby, Author of ** But yet a Woman,”’ 


Ennlish Edition. 
Under an arrangement with the English 
a np this Company assumes exclusive 
Terms: fecae a Year; Single Numbers, 90 Cents, 
Edinburgh Review We take great pleasure in announc- 
in America of these two British 
Quarterlies, and offer special terms 
Terms : $3.00 each; or $5.50 for the two. 
Edinburgh or Quarterly Review with Scottish Review, $4 50 
W S ° Many of the most advanced of modern theories in theology have 
BS minster Review in its pages received their first authoritative suy pport. Its “ 1nDBE- 
® with those of its editors 
’ + Is the leading and most popular monthly of Great 
‘ Britian. The tone of its articles, is unexception 
al W00 g aqaZine. able, rendering it most desirable for the Home 


a year; 35 cents a number. 


‘No tes and Mon 
therefor emitl 
der, dri aft, 


HOUGHTON, MIFFLIN & c0., Boston. 


ntrol of the American issue. 
ing that we shall continue the issue 
RevieW. with the Scottish Review. 
Edinburgh and Quarterly Review with Scottish Review, 7 50 
PENDENT SECTION,’ Contains articles advocating views at variance 
Circle. 


All of above, $3.00 each; any two $5.50; any three $8.00 any four $10.50; all five $13.00. 


— MONTHLY REVIEWS.— 
Nineteenth Century, No other journal numbers among its contributors so many brilliant 
Review. 
Its Editors and Contributors have been noted as Guide, 
leaders of progress, and have formed a school of ad- sharpe 


EXGELLENT HOUSEHOLD BOOKS. 


BEC NOsENGS FOR EVERY DAY, 


The contributions, by eminent writers, give it a unique 
positic nm among other Journals, presenti ng an e itome 
of all that best deserves attention in the world of t ought 
and action 


16mo, $ ok mtaini g 


seen mi 
one, etc 
if I cou 
this if i 

Mo 


PAl 


thinkers. The most important changes in the thought of the times are 
passages Ortnightly vanced thinkers ors p 
and consolation. Each $4.50; any two $8.50; all three $12.00, red. 
met IED CHRISTIANITY, All printed line for line, page for page, with English Editions. —s 
y W \SHINGTON GLADDEN, author of “The — AN AMERICAN MONTHLY. 
4 A scopy, ah and to afford the student Bre ulle nformation relative to Shakespeare’s art, 
4e > we er nd the Churel Shs life and writings, it is sf ally designed to extend the influence of Shakespeare 
Peace or ‘ y am wurches as a popular educator. 
Christianity r Amusement; Christianity 
and Popular Educat 
‘J 
THE LORD'S PRAYER. LEONARD SCOTT PUBLICATION COMPANY, 
1104 Walnut Street, Philadelphia. 
Sam’t P. Ferree, Treas 
Containing * Zerub Throop’s Ex eriment, 7 * But. FOR CHRISTMAS HOLIDAYS. 
tered Cri asts,”” **My Mother Put Girl Nob- 
lesse ‘The Little Savages of Beetle Rock,” etc, 
6mo, beaut ifully printed and bound, 75 
00k of ughtful poetry, celebrat 
days of the ( hurch,—Advent, 


submitted to searching criticism 
of speci al V al ue for help, suggestion, encouragement, € ais 
ONTENTS Sfakespearia q. While aiming to furnish a medium for the interc hange of views among schol. ars, 
Three Dangers; ristianity and Social Science ; l 
$1.50 a year; 15 cents per Number. 
By WASHINGTON GLADDEN. New Edition. $1.00. 
HOMESPUN YARNS. 
12 mo, $1.50. 
HOLY TIDES, 
ny, Lent, Whitsunday, Trinity, 


and Easter. 


Mrs. Whitney’s Other Books. 


Faith Gartney's Girlhood. 
Hitherto: A Story of Yesterdays. 12mo, $1.50. 
Patience Strong’s Outings. 12mo0, $1.50. 

The Gayworthys. 12mo, $1.50. 

Leslie Goldthwaite. 12m0, $1.50 

We Girls. Illustrated 12mo, § 

Real Folks. Illustrated. 12mo0, $1.50. 

The Other Girls. Illustrated. 12mo, $1.50. 
Sights and Insights, 2 vols. 12mo0, $3.00. 

Odd or Even”? 
Bonnyborough. 12mo, $1.50. 

Boys at Chequassett. Illustrated. 12mo, $1.50. 
Mother Goose for Grown Folks. Illustrated. $1.50 
Pansies. Poems. Square 16mo, $1.50. 

Just How: A ay | to the Cook-books. $1.00. 


12M0, $1.50. 


12mo, $1.50. 


For sale by all Bookseliers. Sent by mail, post 
paid, on receipt of price by the Publishers. 


HOUGHTON, MIFFLIN & CO., Boston. 


garments made of it seem much lighter than woolen of like weight, ar 


FLORENCE 
Silk Underwear 


FOR LADIES AND CENTLEMEN. 
The attention of those pers« 
health and cx 
wear has over that made from other materials. 
Manufactured from strictly pure “soft finish” silk 
which is entirely free from any dye-stuff or other foreign 
substance which might cause irritat ut seains, 
anc trimmed in superior thant degre: co ufort 


ms who wish to promot 


ynfort is invited to the advantages this under- 


and protection from cold is obtained In its use Tn it to be 


had in garments of any other material 
Silk underclothing has long be en recommended by emi- 
than magnetic quality. 


ment physicians for its wart y. 
rn next to the skin, 


Silk isa conductor of heat, and, 
promotes an even reste of the body, not suddenly 
lowered when passing into a colder atmosphere, Under- 
ure less cumbersome to the wearer, 


and at the same time afford much better protection. This isa great advantage to aged people and invalids, 


who are often burdened and wearied by the clumsiness of wool un¢ fers ra 
silk next to the skin, nervous people will entirely avoid that disagre 


rments Ry wearing “soft finish” 
rit: ition caused by garments of 


other material. Florence Silk Underwear does not shrink in was shing rte dl always Wears soft and smooth 


when properly treated. 


The public are invited toexamine these garments at our warerooms at 18 Summer street, Boston; 25 Green 
street. New York; 278 Madison street, Chicago; 408 No, Broadway, St. Louis, and 88 West Third street, Cincin- 


nati. Price-list d on application. 


Nonotuck Silk Co., Florence, Mass. 
SOLE MANUFACTURERS. 
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9S WARDROBE 
Latest Styles, Infant's Outfit, 
12 patterns, §oc. First Short 


Clothes, 12 patterns, 5oc., with 
directions. New England Pattern Oo., Rutland, Vt. 


LINDSAY'S HOSE SUPPORTERS. 
With Button Clasp. are the best goods made. They 
hold the stocking securely, Cannot be unclasped ac- 
cidentally ; Cannot tear or wear the sto hing ; and 
can be attached by the youngest ¢ child. ‘Ladies’ per 
pair 20c., Young Ladies’ 18c., Misses’ 16c.. "Children’s 
12c., Babies’ toc. Sent post paid, Agents and the 
trade supplied. Merchandise of every description 
bought in New York and shipped to any part of the 
country. 

THE Snow & VAN VLECK PURCHASING AGENCY 


- Box 3250. Tribune Building, New York. 


Black Stockings, © 


That Positively 
WILL NOT CROCK! 
Money refunded if they do 
Ladies’ Cotton, Balbriggan and Fine Lisle 
Hose; Misses’ Hose; Gentlemen’s Half 
Hose ; 50c. to $1.50 per Pair. 
Jnbleached Cotton Stockings dyed for 25c. 
E. W. PECK & Co., 
927 Broadway, New York. 


WE GUARANTEE these goods, after 
being dyed by us, not to soil the feet or un- 
derclothing, g, that they are equally as clean 
as white hose, and the color and gloss will 
improve by washing. Try a few pairs and 
you will be convinced. “Silk finish” on 
all goods. Terms strictly cash. Goods by 
mail must be accompanied by postal note 
> or money order. 


<7 THE F. P. ROBINSON CO.,, 
49 West St., Boston, Mass. 


CHAS. E. MAXFIELD, 


Manufacturer, Wholesale and Retail Dealer in 


Klegant Kurniture, Cpholstery, 


And Drapery Goods of all kinds. 
19 to 103 East Bridge St, © SPRINGFIELD. MASS, 


THE “HOUSEHOLD” PATENT EMERY 
| WHEEL KNIFE SHARPENER, Patented 
earch 16, 1880. Other 
-atents pending. It 
mate the demand for a 
ractical and inexpensive 
irticle for sharpening 
Knives, Scissors, and oth- 
r cutting impleme nts. It 
oes its work ¢ uickly and 
ectively. The Adjust- 
ible Table with Scissor- 
Guide, enables anyone to 
sharpen Knives or Scis- 
ors properly. It can 
e raised or lowered as de- 
red. The wheel is6x1, 
vith rim of Solid Emery, 
and warranted dura- ‘ | 
ble. The Machine is uh 
fastened to a table or 
shelf by turning a thumb screw, Sent to any address 
east of the Mississippi river on receipt of $1.50, by ex- 
press or mail, prepaid. Liberal Terms to Agents 
and the 
Address C. E. STEVENS, Northampton, Mass. 


OrFice oF DR. B. F. BEARDSLEY. 
BINGHAMTON, N. Y., April 19, 1886. 
MR. C. E. STEVEN 
Dear Sir :—You how I like the ‘Household ” 
Patent Emery Wheel Knife Sharpener, sent me. I 
reply, I am delighted with it in the ullest sense. It is 
all you claim for it and more. Iam sure you must 


meet with a ready sale for them. Everyone who has, 


seen mine asks, Where did you get it? I must have 
one, etc. I would not sell mine for five times its cost 
if I could not get another. You are at liberty to use 
this if it is of any use to you. 

Most truly yours, B. F. BEARDSLEY, M. D. 


PATENTS THOS. P. SIMPSON, Washington 
D.C. No pay asked for patent until 
obtained. Write for Inventor's Guide. 


ANTED.— EVERY LADY reader of Goop 

HOUSEKEEPING to send for ** The Standard Ru 
Maker” and enter into competition for the gold an 
silver medals to be awarded Jan. 1, 1887, for the most 


artistic Rug, and Lamp Mat, respectively. Every lady | 


of taste should have one of these attachments. Fits 
all sewing machines, and makes beautiful rugs. mats, 
etc., easily and rapidly. Sent to any address post- 
paid, for $1.00. We pay good prices for work done 
with this attachment. S. R. CO., Lowell, Mass. 


Meat, Game, Fish, 
=e] Poultry, Dressing and Scal- 
loped Oysters 


WM. G. BELL & 
ae (BOSTON, MASS.) 


SPICED) SEASONING. 


If you cannot buy of your grocer or mar- 
ketman, send 2c. stamp for sample to flavor 
8lb. turkey. 


ComPouno Oxycen TREATMENT. 


The Rational Cure for Chronic Diseases, 


Liebig’s Organic Chemistry Says: 


“ All vital activity arises from the medical action of 
oxygen and the elements of food.” Page g. 

“ The first conditions of animal life are nutritious 
matters and oxygen introduced into the system. * 
Man takes from the atmosphere in one year, accordin 
to Menzies, 837 pounds of oxygen (or about 1,000 gal- 
lons per week). Page 12. 


U.S. COMPOUND OXYGEN CoO., 


SPRINGFIELD, MASS. Office corner Main and 
State Streets, (over Book Store). Send for Pam- 
phiet. P.O. Address, Box 558. See Goop HousgE- 
KEEPING of May 15th, page 34. 


HILL’S CHAMPION 


CLOTHES DRYER. 


Always takes first prize. 
The best Dryer made. Also 


Hill's Eureka Dryer. 


Best in the market—for 
indoor use. 
: Enquire of dealers or send for 
circulars. HILL DRYER CO., Worcester, Mass, 


ps OR DECORATIVE MARKING. 


PAX¥SON’S 
INDE LIBLE LE INK, 

for Marting Linen, Silk & Cotton 

WITHA COMMON PEN 


Without a Preparation. 


_Seld by Druggists, Stationers and News Agents. 


ON 30 DAYS!’ RIAL. 


ELASTIC TRUSS 
pyre fas a Pad ditferent from 


- A rs. is cup shape. with Se se 
adjusting Ball in center,adapts 
itself to all pesitions of the 
body while the ball in thecup 
back the intes- 
he fi Sul Pine 
with the fin ere ith light pressure the Her- 
does wii securely ne and night, and a radical cure 
certain, It is easy, durable and cheap. Sent by m: ail. Cire 
culars free. EGGLESTON TRUSS CU., Chicago, UL, 


PHENSL S°DISVE 


Proprietors: HANCE BI RS & WHITE, Philadelphia, 

Invaluable as an astringent and styptic applica- 
tion (in HEMORRHAGES, as after EXTRACTION 
of TEETH, and to prevent subsequent soreness of 
the gums; as a Wash for the mouth, in cases of 
DISEASED GUMS or APHTHOUS conditions, or to 
DISINFECT an OFFENSIVE BREATH; as a gar- 
gle in THROAT AFFECTIONS, SCARLATINA, 
DIPHTHERIA; as an application in PARASITIC 
AFFECTIONS and ERUPYTIVE DISEASES, and as 
an injection for all abnormal discharges and FE- 
MALE COMPLAINTS. 


For Sale by Druggists and General Merchandise Dealers. 


SENSIBLE 
TBUSS 


American (copyrighted) and European 


ETCHINGS AND ENGRAVINGS. 


All the choicest subjects of prominent artists. 


Refined and Unique in Every Way. 


Harmonious, Novel and Exclusive Frames pre- 


pared with care for Each Style of Picture. 


PAINTINGS. MIRRORS. 


The Best Picture Frames, Card and Cabinet Sizes. 
Many European and American Novelties. 
A Very Large and Full Stock. 


All the Rogers’ Groups. 


JAMES S. EARLE & SONS, 


No. 816 Chestnut St., Phila. 


THE NEWS 
19 LADIES 


Greatest inducements ever of. 
fered. Now's your time to 4 ap 
orders for our celebrated 
and Coffees, and secure & beaut 
ful Gold Band orMoss Rose China 

- Tea Set, or Handsome Decorated 
Gold Band oom Rose Dinner Set, or Gold Pend | Mose 
Decerated Toilet Set. Fos fall partie ulars 
THE GREAT T AMERICAN TEA c rie 
P.O. 4, 289, 31 and 33 Vesey St., New York, 


SOA Cleanses, heals and 

beautifies the skin; 

SOAP eradicates disfigur- 

ing eruptions, and 

SOAP in opening the pores 

and stimulating and 

SOAP is invigerating the oil 

glands and tubes, 

makes their return impossible. Made from the 
finest vegetable oils obtainable and containing 
medicinal properties that make it a specific 
for diseases of the skin. Does not irritate 


the most tender skin, and perfectly harmless 
for use with INFANTS from the day of birth. 


Unequalled for 
SHAVING. It makes KURIC SOAP 
a rich, heavy lather 
that is delightfully SOAP 


ICA 
“St SOAP 


For Sale by Druggists. 


6 PIECES SILVERWARE 


ComPany 


will geney or he dress 
NORTHEFURD EK PLAT: ‘ 


OILOGRAP $4. OUTFIT FREE. 
ro wanted to collect 
small pictures to be copied 


and enlarged. Send for 
terms to A. DUNNE & 
56 Reade St., New 
York. 
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PRANC’S 
KMAS GARDS AND NOVELTIES, 


—BY— 


PROMINENT AMERICAN ARTISTS. 


PRANC’S 


Hand-painted and Hand-decorated 


Curistmas WNovetties 


ARE THE LATEST. 


The Yule Log, The Pansy, The Ivy Leaf, The 
Dust Pan, The Maple Leaf, The Fence, The 
Castle Window, Nhe Shell, The Open Window, 
The Mandolin, The Japanese Lantern. 


PRANC’S 
SATIN ART PRINTS, 


MADE UP IN 


BANNERS, SACHETS AND CUSHIONS, 
SacHet Bacs ano HAaNDKER- 
CHIEF HOLDERs. 


PRANC’S 
NEW FOLDING CALENDARS, 


BY MISS COMINS AND MISS HUMPHREY. 


ARE OUT NOW. 
For Sale by all Dealers. 


A Specialty. 
THE LARGEST HOUSE IN THE STATE. 


HART, MERRIAM & C0. 


Offer the trading public a stock of 


CARPETINGS, CURTAIN GOODS, 


AND WALL DECORATIONS, 


Of rare designs and beautiful combined colorings 
which will be of advantage to those who desire to fur- 
nish and beautify their homes in good taste. Our 
Stock is immense and contains the richest goods as 
well as the fofular grades for the millions. Our long 
experience enables us to keep pace with the novelties 
as fast as produced. ‘To those who are about to make 
selections for new homes as well as those refurnish- 
ing, we would invite an examination of our l’arious 
Departments, believing it will be advantageous for all 
purchasers to give us a visit. It costs no more to fur- 
nish in good taste than to buy of a random selected 
stock where patterns and colorings are little regarded. 

Come where you can find beautiful goods and a 
Mammoth Stock at Low Prices. 


HART, MERRIAM & CO., 


364 Main St., Hartford, Conn. 


Members of the American Manufacturers Wall | 
aper Association | 


Goow 


Yo ours for Health 


LYDIA E. 
PINKHAM’S 


VEGETABLE 
COMPOUND, 


Is a Positive Cure 


A ALL of those Painful 
7 Delicate Complaints and 
Complicated troubles and 
Weaknesses so common 
among our Wives, Mothers, 
and Daughters. 

(PLEASANT TO THE 
TASTE, EFFICACIOUS, 


Ay ISG IN ITS EFFECT, 
LOZENGE ForRM, (6 
ror $5.) Erruer 


ths OF THE LATTER 
V : URE FROM OBSERVATION, ON RECEIPT OF PRICE. 

Mrs. PINKHAM’S “GUIDE TO HEALTH” AND CONFIDEN- 
TIAL CIRCULAR MAILED TO ANY LADY SENDING ADDRESS 
AND STAMP TO LYNN, MASS oe nti on this Paper. 


A SAD S STORY. 


A Woman Tortured Nine Years from the In- 
competency of Physicians. Relief at last. 


Mrs. T., a lady residing in a country town in Indi- 
ana, tells the following painful story: “I had taken 
treatment from physicians for about nine years and 
had never received any permanent relie | I took 
your Compound. I thought I never shoul 
and cried a good ce f4 time. 
summer I was confine l 
months, under the ¢ 


letter to Mrs. 
taking her Vege- 


vret for 


ters re 


A Letter of Thanks. 


Mrs. Lydia E. Pinkham: Very dear Madam: My 
wife ttere lil 
had for 
ner. 
herself a les entirel 
Your m it invaluable to me. “Tt was indeed 4 
messenger of peace in my house, it cured my wife, anc 
God knows I am the |} PR a mal to-day 


GEO. GREEN, Campui, La. 


Now the 
time to begin 
to earn your 


Christmas The 


PERFECT TOWEL-HOLDER 


is something that every one 


wants, as all use a Towel, and 
must hangit up: this is the best 


and most convenient one ever B 
made ; itis twice the size of = 
illustration, nickel-plated, and 3 
sells at sight. You can make Ss 
Soc. on every dozen. Sample pe 
by mail, 15c.; one dozen, $1, < 


postpaid. HAFF & CO., 
Box 24, Hartford, Conn. 


Restores original luster and finish to the shoe. Only 
Jbvessing that will produce a Polish without shrink- 
ing. eracking, or hardening the leather. Each 
Hottle contains double the quantity of other dress- 
ings. Gold Medal received at New Orleans for superi- 
ority over all others. Your Shoe Dealer has it. Manuf. 


*’Y GEO. H. WOOD & CO., BOSTON. 


PROSPECTIVE MOTHERS! 


Send 25 cts. to Mrs. F. E. Caller, Hyde Park, 
Mass., Box 393, and receive, sealed, a pamphlet 
giving full « lirections for making all articles belon ising 
to an infant’s wardrobe, with an appendix by Dr. Han- 
aford on feeding. 


O YOU WANT TO MAKE MONEY? Write 
to the Publishers of Goop HOUSEKEEPING and 
secure territory to canvass for subscriptions. Easy 


Work, Good Pay. 
CLARK W. BRYAN & CO., Publishers, 
HOLYOKE, MAss, 
New York Office, No. 239 Broadway. 


MMIETCALF’S SACHET POWDERS. 


Heliotrope, Violette and Jockey Club. 
Impart a delightful and lasting odor to Clothing, 
Stationery, Gloves, Furniture, and Toilet Articles: 
Large sample mailed upon receipt of twenty-five 
cents in postage stamps. 
THEODORE METCALF & CO., 
39 Tremont St., Boston, Mass, 
E. FOUGERA & CO., 
30 North William St., N. Y., General Agents. 


ACENTS WANTED 


“= = ar th 


Pillow yw Sham F Holder 


» Protits. Circulars free, 


— 
W. B, NUTIANG, 116 Tremont Street, Boston, Mass. 


DRUNKENNESS 


Instantly Cured. 
Pr. Haines’ GOLDEN SPECIFIC instantly 

all appetite for alcoholic liquors. It can 
eccretly administered in coffee, tea or any 
article of food, even in liquor itself, with 


FORME: ? results. Thousands have been c | 
who tk y beliove they quit drinking of theirow n 
froo ed by everybody but caloon- 
k d “co” Cdence, 


Golden Specific Co. 185 Race St., Cincinnati, 0. 


will send you a book contain- 
ing AMPLE PROOFS of this fact, 
WITHOUT CHARGE, if you 

Will mention this 


paper when 


writing. 
Dr. Sykes Nure Cure Co. 


COMFORT’'S 


BEST SPICES and COOKING EXTRACTS, 


17 N. Eleventh St., Philadelphia, Pa. 


Household ’’ 


SEWING MACHINE. 


Running. 


ADAPTED 
ALL KINDS OF WORK. 


Send for Descriptive Circular. 


Mamufactured ty 


Household Sewing Machine Co., Providence, 
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Assorted Embossed Scrap and Transfer | 
Pictures in bright designs. 10 cents. 


GEM CARD CO., Brooklyn, N. Y. 


The only med- | 
SROU P R EM EDY icine known that 


will cure Mem- 


pranous Croup. The proprietor of this medicine 


is used it in his private practice for the past twenty 


ars, and in every case of any kind of C roup it | 


as never failed to cure. The remedy is taste- 
ss and perfectly harmless, containing no poison or 
eterious drug Sample with directions sent 
ee by —_ Pric o cts. per box. Four dollars 
doz. A. BELDIN, M. D., Jamaica, N. Y. 


JAPANESE SOAP. 
STRICTLY PURE. Best in the world for 
purposes. the Laundry, Bath or Toilet. Will not 
yw, stick or green the clothes like many soaps 
ide mostly of rosin. Contains nofilthy disease-giv- 
greases. cleanest soap made. Positively cures or 
vents chapped or sore hands. Send us seven 
rappers or [rade Marks and get the handsomest 
of cards ever sent out 
Sold by all grocers. Manufactured only by 
FISK MFG. CO.. Springfield. Mass. | 


WANTED LADIES TO WORK FOR US at 
their own homes. $7 to $10 per week can 
be quietly made. No photo painting ; ; no canvassing. 
For full particulars please address, at once, CRESCENT 
Art Co., 19 Central St., Boston, Mass., Box 5170. 


CURE 


Peck’s PATENT IMPROVED CUSHIONED Ear DRUMS Perfeetly 
Restore the Hearing, and perform the work of the natural 
drum. Invisible, comfortable and always in position. A 
conversation and even whispers heard distiuctly. Se ond for} 
illustrated book stimonials, Address or callon 
F. HISCOX, 853 Broadway, New York, Mention this paper. 


— 10 SECRETS OF THE TOILET— 
AND A CAKE OF TOPH’S MEDICATED SOAP 
for 25 cts DR. A. TOPH, CINCINNATI, O. 


Are the Fastest Selling Household Osebs for both 
sexes extant. 250t to 500 er ct. profit. All new. 
No competition. Light anc adapted t to long transpor- 
tation and exporting. Samples free to those who 
mean business. Sen at once for new 4o-p. catalogue. 

GEO. 8. I. WHITE, Specialty M’f’r. 
L. Box 255, Danbury, Conn. 


‘“WOOD’S"’ PURE 
Flavoring Extracts, 
EXCEL ALL OTHERS. 
THOS. WOOD & CO., BOSTON. 
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THE CELEBRATED 


Range, 


PROVIDED WITH EITHER DOCK ASH 
OR DUPLEX GRATE, 


The “ ANDES” is a first-class range in every re- 
spect and is guaranteed equal to any other in every 
desirable particular or no sale. It can be had in the 
various + Ss. wit r low closet, cabinet base, 

i If, ‘with or without reservoir, 

grate. By a slight change it can be 

wood. Will keep fire continuously ; 

ily well at any time of the day. It is wel ii 

tastefully finished in nickel and tile. Is 

handsome, durable and effective. Every Range fully 

warranted to do all that is claimed for it. Compari- 
son of quality and price invited. 

Manufactured by 


PHILLIPS & CLARK STOVE 


GENEVA, N. Y. 
Correspondence solicited. 


SUBMERGED FILTER. 


ADAPTED TO ANY 


Cooler, Water Tank, Refrigerator or Reservoir 


NOW IN USE. 


The “ SUBMERGED FILTER’? is designed to meet a long-felt 
want. Bad water is plentiful and aan The purest is that which 
gathers on the mountain tops and percolates through the soil till it 
reaches the valley below. 

This Filter is an imitation of the process of nature, made more cer- 
tain in its effects by the science of man, producing in five minutes trom 


the filthy Schuylki 


1, Susquehanna, Mississippi or Hudson, water clear 


as dreps from the crystal spring. 
The dirty, fibrous accumulations can be readily removed with a brush. 
The Filter can be placed in position or removed in a moment. 


t can be refilled by any person in ten minutes, at an expense of 
twenty-five cents. 
It can be applied to any water-cooler, refrigerator or reservoir now in 
use, of whatever design, make or capacity. 


This combination of ‘qualities—etfectiveness, cheapness and adapt- 
ability—must commend it to all as a perfect house filter. 
Patented Sept. 15, 1885. Ask your dealers for them. 


PHILADELPHIA OFFICE OF BERNHARDJULMANN & CO. 


Room 13 Record Building. 


PHILADELPHIA JuLy 16, 188s. 


W. G. HIMROD, Dear Sir:—Having given your Sub-Merged 
Filter the very severest test of not brushing, washing or emptying % | 
over ten weeks past, and finding the water as pure as spring water, 


gladly recommend it to the use of all who desire to avoid t 


e filth ‘of 


the Schuylkill or any other water. 


‘ours Sincerely, O. La. F. PERRY. 


SUBMERGED FILTER COMPANY, 


(LIMIT 
923 Chestnut Street, PHILA. 


OFFICES, Place, NEW YORK. 


W. G. HIMROD, President, 


Wedal Awarded for Merit at the American Institute, 1885, pr York City. 


THE BEST PREPARATION FOR CHRISTMAS 


Wire Gauze Door, 


As Used Exclusively on the New Hub Range. 


It gives a delicious flavor to the meat or turkey, and 
prevents the shrinkage common to other ovens, 

Roasting meats in a tight oven loses nearly one-half 
of the juices, which become dried up, owing to the ex- 
cessive evaporation. 

When roasted with the Wire Gauze Oven Door, the 
juices are saved ; and, as the juice is the vital part ofa 
roast, _ amount of nourishing substance saved is 
rez ally about 50 per cent. 

rough meats are m: ude tender and palatable. and no 
basting is required; while, for baking bread and pastry 
the Gauze Door is simply perfection. 

The New Hub Range. with Wire Gauze Door, is 
used by the Boston ( ookis g School for their Demon- 
stration Lessons. 

Special circulars describing the science and practice 
of cooking, will be mailed on application. 


SMITH & ANTHONY STOVE CO., 


MANUFACTURERS OF 
Hub Stoves, Ranges and Furnaces, 
52 and 54 Union st., Boston, Mass. 


‘TA MAN: 


WHO IS UNACQUAINTED WITH THE GEOGRAPHY OF THI® 
COUNTRY WILL SEE BY EXAMINING THIS MAP THAT THE 


cnc, ROCK ISLAND & PACIFIC RAILWAY 


By re oa entral position, close relation to prin- 
cipal lines East of Chicago, and continuous lines at 
terminal points West, Northwest and Southwest, is the 
only true middle link in that tran ntinental system 
which invites and facilitates travel nd tra aftic in either 
direction between the Atlantic 

The Rock Island main line and branches inelnde Cht- 
cago, Joliet, Ottawa, La Salle, Peoria, Geneseo, Moline 

and Rock island, in Illinois; Davenport, Muse atine, 
W: - shington, Fairfield, Ottumwa, Oskaloosa, West Lib: 

lowa City, Des Moines, Indianola, Winterset, At- 
fantle, Knoxville, Audubon, Harlan, Guthrie Centre and 
Council Bluffs, in lowa; Gallatin, Trenton, St. Joseph, 
Cameron and Kansas City, in Missouri; Leavenworth 
and — —— in Kansas; Albert Lea, Minneapolis and 
8t. Paul, in Minnesota; Watertown, in Dakota, and 
tT 4 of intermediate cities, towns and villages. 


The Creat Rock Island Route 

Guarantees Speed, Comfort and Safety to those who 
travel over it. Its roadbed is thorough ily ballasted. Ita 
track is of heavy steel. Its bridges are solid structures 
of stone and iron. Its rolling stock is per fect as human 
skillcan make it. It has all the safety appliances that 
mechanical genius has invented and experience proved 
valuable. lts practical operation is conservative and 
methodical—its discipline strict and exacting. The lux- 
ry of its passenger accommodations is unequaled in 
the West—unsurpe din the work 

All Express Trains between Chic ago and the Missourt 
Rive r consist of « dh we abie Day Coaches, magnificent 
Pullman Palace Parlor and Sleeping C , elegant 
Dining iding excellent meals, and—between 
Chicago, St. J oneph, . Atchison and Kansas City—restful 
Reclining Chair Car 


The Famous Albert Lea Route 

Is the direct, favorite line between Chicago and Minne 
apolis and St. Paul. Over this route solid Fast Expre:s 

rains run daily to the summer resorts, picturesque 
localities and hunting and fishing grounds of lowa and 
Minnesota. The rich wheat fields and grazing lands of 
interior Dakota are reached via Watertown. A short, 
desirable route, via Seneca and Kankakee. offers supe- 
rior inducements to travelers between Cincinnatie In- 
dianapolis, Lafayette and Council Bluff 

tchison, Leavenworth, Kansas Minn 
Paul and intermediate points. 
especially families, ladies 
officials and e mptoye soft 
respectful courtesy and | ontion. 

For Tickets, Maps, Folders—obtainable at all principal 
Ticket Offices in the United States and Canada—or any 
desired information, address, 

R.R- CABLE, cincaco, E+ ST. JOHN. 


Pres’t & Gen’! M’g'r, sen. Tkt. & Pass. Age 
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HE LEGEND OF CEREALINE. 


‘« And before him, breathless, lifeless, 
Lay the youth with hair disheveled, 
Plumage torn, and garments tattered, 
Dead he lay there in the sunset.” 


ROM the body of Mondamin, 
So the old tradition tells us, 
Sprang the Indian corn, the maize-plant, 
For the blessing of the nations. 
Thus was human life transmuted, 
By the power of the Great Spirit, 
Into magic seeds containing 
Vital strength for all who hunger. 
This the grain which mother Ceres 
Scatters for her western children; 
Whence, the people, in her honor, 
Named the essence of the maize-grain 
Cerealine, the food of Ceres. 
In the Land of Indiana, 
Where the Red-man once abounded, 
In the City of Columbus, 
Named for him who first discovered 
This our continent of corn-fields, 
There is made for all the nations, 
} Cerealine, the Flakes immortal, 
Cerealine, the food of Ceres. 


The series of twelve original pictures of Indian life, of which the above is a small 
example, will be mailed to any one who will mention where this advertisement was seen 
and enclose a two-cent stamp for postage to the Cerealine Mfg. Co., Columbus, Indiana. 


SOLID EMERY KNIFE-SHARPENER. 


“THE CARVER’S FRIEND.” 

A few strokes will give the dullest knife a keen edge, which every housekeeper will appreciate. Handy 
for table :or ‘kitchen use. Made of best Turkish Emery, with steel wire in center, and will last for years. 
Price, with fine Cocobola handle, 85 cents; Applewood handle, 60 cents. Sent, post-paid, on receipt of price, 
in postage stamps or any convenient way. 

W. H. PARKIN, 11 South Water Street, Cleveland, Ohio, 


Do Your Hands Chap? # 


COBB’S COMPLEXION SOAP prevents chap- 
ping care the skin soft as velvet. The choicest 
Druggists. 


et Soap extant. Absolutely pure. For sale by 
H. COBB, 33 Batterymarch St., Boston, Mass. 


|}Colored plates, 100 engravings 
jot different breeds, prices they are 


| worth, and where to ond them, 
Mailed for 15 Cent 
jj ASSOCIATED FANCIERS, 
ig 237 S. Eighth St. Philadelphia, Pa, 


Trial Sample mailed for 6c. postage. 


FOR 1887 


Plates. nundreds of 
pertaining to Garaenmng 
Flower Culture 


of neariy all t 
VEGETABLES 
rections now to grow them. waere 
PLANTS. AND BULBS can_ ce procured. 
prices of each. 
cents, 
order sent aa 
desires good 


grown. 


fresh seeds. snould nave this work. 


< Floral Guide 


Now ready, contains 2 Colored 
liiustra- 
tions. and neariy 200 pages—32 
and 
ana over 150 
containing an Iliustrated List 
the FLOWERS and 
with di- 
the vest SEEDS, 
with 
This veok mailed free on receipt of 10 
and the 10 cents may ve deducted from the first 
Every one interested in a garden. or = 

e 


refer to the millions of persons who have pianted our 


Buy ONLY VICK’s SEEDS AT HEADQUARTERS. 


JAMES VICK. SEEDSMAN. 


seeds 


Rochester. N. Y. 


the sale of their TEAS and COFFEES, Dinner, Tec 
and Toilet Sets, Silverware, Watches,etc. WH 


Decorated TEA SETS of 44 £56 piec 

ith S12 and S15 orders. 

Sw Iss WATC HE S with $15 orders 
BAN 


White Dinner Sets of 112 pie 
ders. Send us your address and me 


ion this pape 


Premium & Price List. 


210 STATE ST., BOST 


THE GREAT CHINAT TEA TO 


Give away as premiums to those forming clubs for 


AL 
‘Dor Moss Rose Tea Sets of piec 


we will mail you our Club Book containing a complete 
THE GREAT CHINA TEA Co, 


E 
TEA SETS of 46 and Ct pieces w ith $10 and $12 


COOKING. 


Is what gives notoriety to the tables of 
some of our best hotels. The Auto- 
matic Steam Cooker makes the same 
process simple for Family Use. A 
whole dinner can be cooked in it at once 
with no possibility of spoiling. Prices 
=“. $1.50 to $5.00, express prepaid, to any 
j part of the country. Circular, testimoni- 
als and Dr. Beardsley’s great Lecture, 
~ “What to Eat and How to Eat it,” sent 
free on n application, 
WILMOT CASTLE & CO., Rochester, N. Y. 


WE SELL DIRECT TO FAMILIES- 
(avoid Agents and Dealers whose pro- 
fits and expenses double the cost on 
every Piano they sell) and send thi 

First-Class UPRIGHT Cabinet GEM 
74% Octave Rosewood Piano, War- 
ranted 6 years, for S193! W 

send it—with Beautiful Cover and 
Stool—for Trialin your own Home be- 
fore you buy. 
Marchal & Smith, 235 East 21st St., N. * 


Send for circulars to 


THE GREAT MOON HOAX 
$1.50. Manual for Self-Instruction, $1.50. Epiton 
25 cents. Special by’ Mail, $6. 
| stamp for a Pages, 
V. OSGOODBY, Publisher, 
Monroe Ave., 


IC 
SHORTHAND, 


e, 


Send 


Rochester, 


cuetror 


relief for 


| KIDDER’S PASTILLES.©: 
| 


The finest in the land. T 
y most artistic. Perfect support 
the back. Healthful. Endor 
by physicians. Made in Sile 
Satteen and Flannel. Button 
Steel front. Ask your Mercha 
for them. or send JACK 
CORSET CO., Jackson, i: 
$1.25 for 
Canvassers wanted. 


$600 to $3,000 


A year bein 


shifty men having 


team, selling the Missouri Steam Washer. CELE- 
BRATED EVERYWHERE, Sample on TRIAL. 


Particulars free. J. Worrtn, St. Louis, Mo, 


Sample and Price-List. 


My The Jackson Corset Waist 


e 
to 


a 


earned by competent, 
a 


Easy, 
bo 
| 
| 
Ne 
ON, MASS, 
| = 
i 
| 
ry 
DO YOU WANT A DOG# 


lide 


Colored 
iustra- 
ages— 32 
ng and 
ver 150 
ed List 
ERS and 
vith di- 
REEDS, 
d. with 
pt of 10 
phe first 
.or who 


[AND, 
Ditome, 
Send 


